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one-piece molded cartons...solve 
any dairy’s toughest packaging problem! 


Case Ace~—clean, sparkling, sanitary 2 x 6 
egg cartons are made from tough, moisture resist- 
ant pulp. They’re built to take it under the most 
difficult moisture conditions; and, they’re engi- 
neered to resist breakage and eliminate leakage. 
Case Ace—fit 30 dozen to the standard egg case; 


DIAMOND NATIONAL CORPORATION 


MOLDED-PACKAGING DIVISION 
585 East Illinois Street *« Chicago 11, Illinois 


come nested ready for use. The exclusive double 
“snap lock’”’ means easier closing and positive 
locking. 

Consumers like them, too, because of ease of 
opening and storing. Quality eggs need quality 
packaging —use Case Ace. 
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EZE-ORANGE DRINK helps you 
get slice of Billion $$ Soft Drink Business 


8 7 of all soft drinks are con- 
O 


Count the bottles of beverages in this 


sumed in the home. 


typical home refrigerator. Each bottle 
was carried by some member of the 
family. EZE-ORANGE DRINK could have 
been delivered at the door on your reg- 
ular routes and you would have “cashed 


in” on the profits! & 





E-a-s-y to make Extra Money with 
EZE-ORANGE DRINK 


Your profit on 1 quart of EZE-ORANGE DRINK is 


as much as on about 8 or 10 quarts of milk. 


EZE-Orange Base 
EZE Lemon-Lime 
EZE Pineapple-Orange 
EZE-Grape Base 
EZE Punch Base 


(Imitation Grape) 


EZE Fruit Punch Base 


L&E THE FASTEST SELLING Dairy 
DAIRY FRUIT DRINKS 


Mail this coupon today 
IN AMERICA 
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EZE-ORANGE DRINK 
is a Year ‘Round Seller 


Beverages are no longer seasonal. Surveys show 
that 8 out of 10 housewives keep beverages in 
their refrigerators the year ’round. 


WRITE FOR FREE SAMPLES 


and full information. Let us tell you 


about our full, helpful, cooperative 





advertising programs. 
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City Zone ———State 











bulk conversion 


If you plan to initiate a con- 
version program now or in 
the future, here is informa- 
tion that can be of vital help 
to you! Whether you ask 
your producers to convert 
or do it yourself, the Solar 
Program spells out in de- 
tail ways and means of 
giving both the producer 
and processor maximum 
protection against unusual 


expense. Based on long 


SPELLS IT OUT! experience and actual case 
ra histories, the Solar Pro- 

gram can help you avoid 

pitfalls that have proven 

costly or unsatisfactory in 

the past. Solar offers the 

most comprehensive pro- 


gram in the farm tank in- 
dustry today! 





Complete pricing service de- IT COSTS NOTHING TO INVESTIGATE SOLAR’S CONVERSION 


signed to give you final costs 


before your program starts. PROGRAM. COMPLETE PRE-PLANNING KIT IS YOURS FOR 
il ltd to elaine THE ASKING. NO OBLIGATION. SEND THE COUPON TODAY! 
and processors covering Solar’s — 

exclusive guarantee, product lia- asi 

bility coverage, warranty, and ex- 


tended warranty coverage. SOLAR PERMAN ENT Tomahawk, Wi sc. 


All legal documents giving full . 

protection in writing on financing, BETTER MILKING EQUIPMENT FOR BETTER FARM LIVING 
leasing or outright sale. SSCSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSCSCSSSSSESESSEE 
Solar Permanent FT 153 ¥ 
Tomahawk, Wisc. a 


Please send me the Solar Bulk Conversion Pre-Planning Kit. | 
understand there is no obligation. 


Top-notch technical assistance 
—skilled technicians will train 
personnel at our Tomahawk 


plant or in the field. Name. 





Cc ry 


Pp 





Organized sales and promotional 
effort designed to convert your 
routes systematically and effi- 
ciently. 


Address. 





City or Town__ State 
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CIP for Tanker or 


Pe 











CIP in operation on a tanker at Sealtest Foods Division, National Dairy Products Corporation, Rochester, N. Y. Taylor FLEX-O-TIMER* 
Timed Program Controller (upper right) determines sequence and duration of cleansing cycle. Solution temperature is also regulated by a 


Taylor Controller (not shown). 
lor Lnstlruments 
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In-Plant-Cleaning 7? 


_Sealeot_ Foods benefit from both... 


under Taylor Automatic Control 























In-Plant CIP equipment at Sealtest Foods. FLEX-O-TIMER Time Cycle Controller (left) regulates sequence and duration of cleansing cycle, 
also automatically adjusts the set points of the FULSCOPE* Controller (right) to insure correct solution temperatures for all phases of the cycle. 
Note also the Taylor-Emmett all-stainless steel valve actuator on the 3-way valve of the solution tank (circled). 


CIP is just plain good business, both in your 
plant and for your tankers, because: 


1. It is the only really thorough way to clean your 
equipment, year in, year out. 

2. It cuts your labor costs. 

3. It protects your equipment investment by ex- 
tending its life. 

4. It eliminates an unpleasant, time consuming 
chore. 


If the engineering for your CIP system has been 
completed, your Taylor Field Engineer will be 
glad to specify the required instrumentation. If 
not, contact your preferred equipment supplier 
or source of cleaning chemicals... and be sure to 
specify “Taylor equipped as usual.” 

Taylor Instrument Companies, Rochester, New 
York, and Toronto, Ontario. 


Reg. U.S. Pat. Off. 


MEAN ACCURACY F/RST 
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[FRENCH FOR “WrOWY!"] 


... those new 
Merritt merchandisers ! 





Our complete de- 
sign and production 
facilities offer you 
the wery latest in 
sales-boosting P.O.P. 
merchandising 


ILLUMINATED AND NON-ILLUMINATED DISPLAY SIGNS + LITHO/REPRINT FRAMES 


DEPARTMENTAL ARROWS * DEPARTMENTAL SIGNS AND PLAQUES * MENU BOARDS 


COMPLETE RAIL STRIP PROGRAMS « DISPLAY BOARDS « ILLUMINATED CLOCK SIGNS 


items. © CUSTOM PLASTIC PRINTING * ADHESIVE PRICING NUMERALS © OUTDOOR SIGNS 
es if e REVOLVING SIGNS * COURTESY BOARDS * PRODUCT REPLICAS + FLAVOR BOARDS 
* e ... PLUS OUR COMPLETE LINE OF PROVEN MERCHANDISING CABINET EQUIPMENT 
/W 

.. Write today for our latest illustrated literature. 

} ' 

« erritt products 
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‘Introducing Girto y 
a 


Revolutionary ( C | UX @,.; 


FARM COOLING TANK 
te 


FEATURING: a ome 


A revolutionary, new side outlet that drains the tank 

faster and enables it to fit into smaller milkhouses.... 

the industry’s newest and most efficient cooling system . 

.».ethe ever popular one-piece, full top, counter-balanced 

cover....one of the lowest floor to rim heights for easiest For complete details, send 
pouring and cleaning....new foam type insulation equal to 


5’’ thick cork....new, stronger frame and cover support for Our new king size 


«new thermometer-thermostat, hermetically sealed 


i i d with 1 : -to-read dial....and 
a “ Deluxe Tank brochure 


] ST IN FIRSTS 


FOR THE ACTURING ( OMPANY 


DAIRY INDUSTRIES © MILLVILLE, PA, 
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And she’s not alone, as proven in 
continuing consumer preference surveys 
conducted by UNITED STATES TESTING CO. 
An average of 72% of the shoppers 
interviewed preferred Sealright’s 
NO-WAX plastic-coated paper cartons, 
over ordinary wax-coated cartons. They 
prefer the Sealking No-wax consumer 
conveniences; sturdier construction, 
welded seams, easy opening corner pour 
and the complete sanitary protection of 
the aluminum foil seal. Many fine dairies 
find that Sealking Quality/Protective 
polyethylene plastic-coated paper milk 
packaging gives them a profitable new 
approach to milk merchandising. 


Your Sealright man can arrange for you 


to visit a dairy, most anywhere in the 
country, using modern Sealking milk 
packaging and merchandising. See for 


yourself what Sealking can do for you. 


Sealking, consumer 
preferred milk cartons, 
as certified by 

United States 

Testing Co. 


PACKAGEERS TO THE DAIRY INDUSTRY 
FOR THREE-QUARTERS OF A CENTURY 


SEALRIGHT-OSWEGO FALLS CORP. 

FULTON, N.Y. © KANSAS CITY, KANSAS 

SEALRIGHT PACIFIC LTD., LOS ANGELES, CALIFORNIA 

SEALRIGHT CANADA, LTD., PETERBOROUGH, ONTARIO, CANADA 
Write Nos. 10-11 on Reader Service Card 











ONE MAN CAN HANDLE 
30 CASES A MINUTE WITH 
THIS CHERRY-BURRELL 
MODEL E STACKER 


Increase 





your Thruput through 


PROGRESSIVE AUTOMATI 


Greater productivity from your labor 
force is the best answer to rising pay- 
rolls and price pressures. And the 
keys to greater productivity — to in- 
creased Thruput — are high capacity 
Cherry-Burrell mechanization and 
eventual automation. With proper 
planning and Cherry-Burrell’s Pro- 
gressive Automation Plan you can 
have automation economically. 

First, improve your plant’s mecha- 
nization in problem areas to immedi- 
ately reduce costs and improve effi- 
ciency all along the line. 

With Cherry-Burrell’s Model E 
Case Stacker doing the work, one 
man working with 4- to 6-high stacks 
in the cooler can easily handle 30 


cases a minute. The Model E’s gentle 
handling also results in less breakage. 
Additional time can be saved in 
stack-loading trucks, too. Compound- 
ed, these many cost savings add up 
to substantially increased Thruput 
through improved mechanization. 
And each piece of Cherry-Burrell 
mechanization fits tightly into the 
final automated scheme when it is 
brought under automatic control — 
the second step in Cherry-Burrell’s 
plan. 


PLAN NOW WITH CHERRY-BURRELL 

We can automate your entire oper- 
ation at once, but increasing Thruput 
through automation isn’t usually an 


overnight job. That’s why it’s im- 
portant to start planning now. That’s 
why Cherry-Burrell’s Progressive Au- 
tomation Plan is so important. Re- 
member, only Cherry-Burrell can 
provide all the mechanization, auto- 
matic controls and engineering ability 
necessary for a complete, integrated 
automated system. 


Contact your Cherry-Burrell sales 
engineer to help you plan. 


(cecrey Burren 
2 ao om @ amen! 


CEDAR RAPIDS, IOWA 


Write No. 12 on Reader Service Cord 



































YOU THINK BOBBY FELLER 


WAS FAST... 


BAKER’S 


FASTER 












Baker can now deliver your Milk Cases faster than ever 
before, because Baker maintains a complete and large 
inventory of every standard size case. Specially de- 
signed cases can be in your dairy not later than three 
weeks after receipt of your order. No longer need the 
dairyman anticipate his Milk Case needs months in ad- 
vance. Baker's ine inventories plus prompt and effi- 
cient delivery mean that you get the case you want 
when you want it. 


PLASTIC 
CASE 


16 qt.—9'/2 gal. 


STEEL BOUND 
CASE 


16 qt.—9'/2 gal. 
WIRE 
Baker's Standard of Quality Cases are constructed of —— 
wood, steel or plastic. The cases that have set the PAPER 
"Standard of Quality" in the Milk Case Industry for case 
over 100 years are available to you in every model and 
size. And remember . . . a Baker Case stacks with any 
PLASTIC 
. and all cases, so why not get the case that hundreds CASE 
s of satisfied customers call best . . . a Baker "Standard 16 qt. 
- of Quality” Milk Case. 92 gal. 
“4 GLASS 
)- 
; "PROFIT 4 1-6al 
d , 
with 
2s BAKER" 





161 UNION ST. © WORCESTER, MASS. See Your Jobber or Write Us Direct 


ALL BAKER CASES ARE PLASTIC COATED FREE OF CHARGE 
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UR KEY 
a 


simple, self-cleaning SANI-FIT NOZZLE 


automates cleaning and mixing too 


Here’s real progress in the perfection 
of C-I-P systems — the dual purpose 
CLENESCO SANI-FIT Nozzle now 
makes possible completely self-clean- 
ing, trouble-free, easily inspected 
permanent installations in all types 
of tanks. It’s the two-in-one answer 
for thorough spray cleaning of equip- 


ment and efficient air agitation of 


liquid dairy products. 

With instant disassembly, the 
CLENESCO SANI-FIT Nozzle is 
designed to meet all sanitary require- 
ments. The unique “‘loose-fit ’’con- 
nection ensures complete cleaning 
solution contact with all surfaces 
during the washing cycle. There 
are no threads, sharp corners or 


A product of. 


tiny orifices to impair operation. 
CLENESCO SANI-FIT Nozzles 
and Fittings are also used in vacuum 
pans, hot wells, pasteurizers and 
other equipment. 

CLENESCO JET-STREAM 
Washers and the SANI-FIT Nozzle 
have been developed by the Cowles 
Chemical Company as a superior 
means of applying CLENESCO 
cleaning and sanitizing chemicals. By 
delivering hot, strong solutions of 
special Cowles C-I-P cleaners and 
sanitizers in large volumes, theSANI- 
FIT Nozzle assures excellent results. 
Cowles has the answer to modern 
dairy sanitation requirements 


get the CLENESCO key to C-I-P! 


Send letterhead request for illustrated bulletins. 


CHEMICAL COMPANY 








7016 Euclid Ave. + Cleveland 3, Ohio 
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Cowles manufactures a complete line of C-I-P cleaning and sanitizing chemicals. 





unique design is used in 
CLENESCO® JET-STREAM 
units to fit a wide range 
of applications 







PERMANENT 
TANK WASHER 


AIR 
AGITATION 


PORTABLE 
TANK WASHER 
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Here at Steinhorst, we just don’t “make” tanks! We like 
to think (and rightly so) that we are creating a product 
that is far superior to any other in the industry. 

Since 1908 we have consistently improved the design and 
craftsmanship of our bulk milk coolers. As new metals, 
finishes, systems and components have been perfected, we 
have incorporated them into our products. 


From the beginning, all Steinhorst bulk milk coolers have 





' been engineered to give dependable, trouble-free perform- 
4 ance and to provide the safe storage of milk at low cost. 
ci Our standards of perfection are the highest, yet the sav- 





ings realized in manufacturing economy are passed on to 
customers like you. 


All these factors, plus the fact that Steinhorst milk coolers 
are giving plus-satisfactory service wherever installed, 
makes us positive that we have the very best buy in 
the industry. 


Let us show you how you can realize substantial savings 
with a Steinhorst. All you need do is to fill out the 
coupon below and we'll take care of the details. We 
suggest prompt action on your part so that you may start 


enjoying the benefits you'll receive from a Steinhorst. 


STEINHORST BULK MILK COOLERS—SOLVE THE PROBLEM 


OF STORING FLUID MILK ECONOMICALLY AND SAFELY 


Milk 










Direct expansion models, 
from 180 to 1,000 gallon 
capacity. Highest grade 
dairy-finish stainless steel ... 


Z I 


famous Steinhorst smooth con- i 
struction for easier cleaning and 
sterilization. Engineered strength. No I 


sag—no buckle—no distortion. Provide 
full storage with minimum floor space. 
Exclusive Steinhorst “easy reach” con- 
trols ... all in one place... . finger-tip 
operation. 


2 SS EEE oe 


You get greater economy 
with practical usage in a 
Steinhorst. Although 
costs are kept low, every 
Steinhorst unit maintains 
highest standards of un- 
questioned superiority 
and quality. Whatever 
your requirements — you 
are always sure with a 
Steinhorst. 


aoa 


FREE—NO OBLIGATION— 
PLEASE SEND ME 
COMPLETE LITERATURE 
AND PRICES | 
TO: BILL STEINHORST 
EMIL STEINHORST & SONS, INC. | 


Dept. AMR-5 | 


616 SOUTH ST., UTICA 3, NEW YORK 





] MY NAME: i | 
ADDRESS: = case 





CITY OR TOWN: — 
ES TT al 


STATE: 










A GREAT NAME IN DAIRY EQUIPMENT 


SINCE 1908 





UTICA, 
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3100 GALLON TRUCK MOUNTED 3000 GALLON SINGLE AXLE TRAILER 


You cam rete elie Upp Uni” 


oe captor Kight featita, capacity enginesriiig 


G—_ The rear compartment is of 18-8 stainless steel with all corners rounded on 
a full 1/2” radius. 

c— The two rear doors are stainless steel in and out, with snap-on door gaskets 
for positive sealing every time. 

, Unique cradle supports give lower center of gravity and better load distribution. 


Distributorships available in some areas |Z i 3\\ 


G.H.HICKS & SONS, INC. 


3908 CANE RUN ROAD «+ LOUISVILLE 11, KENTUCKY 
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DRIVE-INS ATTRACT INTEREST 
Dear Mr. Myrick: 


John Warmerdam of Dutch Pride Dairies, who 
cooperated in supplying pictures for the article on 
Drive-In Dairies in your March issue, has requested 
that I write and ask you to send him 20 copies of 
that issue for distribution to employees and friends. 


A San Francisco equipment dealer called John 
and reported that the pictures and articles were 
excellent. He also indicated he had been contacted 
by phone from the Midwest, concerning equipment 
used. This makes it appear that the subject is timely 
and of wide interest. 


Sincerely yours, 

Jack E. Klein, 
Agricultural Economist 
USDA 

Berkeley 1, Calif. 


Thanks for the pleasant words. An article 
about a successful adaptation of the Drive-In 
idea in Illinois in the April issue underscores 
Mr. Klein’s comment about the widespread 
interest. 


INCENTIVE TO TASTE TESTERS 
Dear Mr. Myrick: 


The Penn State Chapter of the American Dairy 
Science Association is again making plans for the 
Annual Dairy Exposition, Saturday, May 13, 1961. 
From the interest and enthusiasm displayed by the 
club members, we feel our 36th Exposition will be 
the best ever presented. 


This year we are dedicating our Exposition to 
Professor Paul S. Williams. Prof. Williams will re- 
tire from the Dairy Production Staff this year, after 
many years of dedicated service both to the Dairy 
Department and Penn State. 


The success of the Exposition is greatly en- 
hanced through the presentation of awards and 
cash donations by our friends in the dairy industry. 
These contributions made by companies such as 
yours are to be used in competitive events pertain- 
ing to dairy plant management and dairy manu- 
facturing. 


Your participation in the past has been greatly 


May, 1961 
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Accurate Temperatures. ..lLow Cost 
. . » from 500 to 50,000 G.P.H.... high 
or low pressure steam 





th Se 
“r 
Pick >), 


STEAM we pret A 


WATER 
HEATERS 


eliminate 
free running 
hose 





Save countless gallons of hot water! Pick Heaters 
deliver water at the exact temperature required for 
clean-up operations . . . and, only as needed. Water 
temperature maintained within 3° plus or minus. 
There’s no hot water wasted if the operator forgets, 
or neglects, to shut off the steam line . . . automatic 
shut-off valve on hose tip cuts off flow of water 
when not in use. With a Pick Heater, there’s no 
need for heavy, expensive hose because Pick Heat- 
ers automatically control steam flow. It’s safer, 
too . . . the operator does not operate a live steam 
valve. Pick Heaters require no floor space . . . usual- 
ly installed on wall. 

FREE CATALOG — Contains complete information 
and specifications. Write today to Dept. E. 


PICK Manufacturing Co. 
Water Heater Division 
WEST BEND, WISCONSIN 





Used by America’s Leading Dairy Plants: 





Carnation Milk Co. 
Waterloo, lowa 


Pure Milk Association 
Mount Horeb, Wisconsin 





White Ice Cream & Milk Co. 
Wilmington, North Carolina 


Southern Dairies 
Jacksonville, Florida 
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Improve your refrigerated 


transport with the 
DOLE ELECTRIC 


Lektio-Cel 


OVER-THE-ROAD 


Refrigeration Unit 





FOR NOSE MOUNT OR UNDERFRAME 


@ Single or 3 phase engine or PTO-mounted, heavy duty, AC gen- 
erator supplies the same type of power on the road as used 
for nighttime plug-in. 

@ Full size, full capacity hermetic type condensing units used 
throughout. 1 - 144 - 2 and 3 H.P. sizes available. 


@ Extra surface, high capacity forced air blower coils for rapid 
pulldown, complete circulation and humidity control. 

@ May be used with holdover equipment for short haul, multi-stop 
duty. 

@ Available for milk or meat application with electric heaters if 
desired for cold weather operation. 


@ Low temperature units equipped with Heat-Cel Automatic Hot 
Gas Defrost. 


Conversion kits for existing refrigeration systems. 
LOOK FOR THIS SIGN eo FOR BETTER REFRIGERATION 


DOLE REFRIGERATING COMPANY 
5932 NORTH PULASKI ROAD, CHICAGO 46, ILLINOIS 
103 PARK AVENUE, NEW YORK 17, N.Y. 


DOLE REFRIGERATING PRODUCTS LIMITED 
OAKVILLE, ONTARIO, CANADA 


Write for Engineering Catalog HE 
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appreciated and we are again looking forward to 
your support of our 1961 Exposition. 


Sincerely, 
Penn State Dairy Science Club 


Pennsylvania 


Gentlemen: 


The Virginia Tech Chapter of the American 
Dairy Science Association each year sponsors a 
Dairy Products Judging Contest as one of the proj- 
ects of the club. In the past we have used this 
contest to stimulate interest and to aid in selecting 
members of the Collegiate Dairy Products Judging 
Team. The contestants are divided into two groups, 
professionals and amateurs, as based on previous 
experience. Those who have completed formal train- 
ing in judging dairy products are classified as pro- 
fessionals and those who have had no training are 
considered amateurs. 


The success of this contest depends to a large 
degree upon incentive created by offering prizes. 
The members of the Dairy Science Club would 
appreciate having American Milk Review contrib- 
ute subscriptions to first and second place winners 
in the milk class of both the professional and 
amateur group. 

Sincerely, 
Virigina 


We are happy to take care of both of these 
requests because we are very much interested 
in the success of these projects at the various 
colleges and universities. 


VICTIMIZED, WARNS AGAINST FRAUD 
Dear Mr. Myrick: 


For many years I have carried a menu adver- 
tisement in one of the local restaurants. On January 
24, 1961, I was approached relative to a new ad. 
I paid the representative $25.00 by check which he 
cashed immediately. It was my understanding that 
it would take 60 days to deliver the menus. After 
this time elapsed, we inquired as to their delivery 
to find that no such company as the ........ Adver- 
tising Company exists and that we had just been 
taken for a ride. I felt some publicity in your mag- 
azine might prevent this happening to some other 
sucker. 

I am taking out warrants for their arrest 
here but they are no doubt far removed from 
Georgia now. 

Sincerely, 
Georgia 


American Milk Review 
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Now! KEEP YOUR SMALL PRODUCERS 


IN THE DAIRY BUSINESS warn re... 


SIZES STARTING 
AS SMALL AS 
100 GALLONS 


| 18.8 Stainless 
Steel, and 
Urethane Plastic 
Foam Insulation. 








BULK MILK COOLER 
by aow 


Costs LESS Than 
Can Equipment! 


ASSURES HIGHER-QUALITY 
BULK TANK MILK, TOO 





BREAKS THE PRICE BARRIER ON FARM BULK MILK COOLERS! 


EFFICIENCY IN THE MILK PLANT MUST START ON THE FARM 


At last... thanks to this new DUNCAN-COMPACT 
FARM BULK MILK COOLER ... you'll find it easier to go 
bulk. And put an end to the old-fashioned, profit-eating can 
cooler ... which has been forcing so many small producers 
out of the dairy business. 


This DUNCAN-COMPACT enables even your small ship- 
pers to have modern, high-quality, lifetime-lasting direct 
expansion bulk tanks ...in sizes starting as small as 100 
gallons... for less than the cost of can equipment. It’s 
easy to install, too...as everything is completely self-con- 
tained. And being only 36 inches wide... it slides through 
any milk house door. 

YOU'LL SAVE YOUR SMALL PRODUCERS with this new DUNCAN- 


COMPACT. Because this bulk tank will enable them to make the 
milk profit they want, but can’t get with a can operation. 


YOU'LL SAVE MONEY, TOO! Add the cost of twenty 10-gallon cans, 
replacements, can washing equipment, cleaning costs, plus the savings 
of every other day pick-up to the cost of a can cooler...and you'll 
see what a big saving this DUNCAN-COMPACT means. 


YOU’LL ALSO RECEIVE HIGHER-QUALITY MILK ... which assures finer- 
flavored dairy products that win and hold customers. 


DUNCAN PRODUCTS, INC.; Dept. E-5; Washington, Mo. 
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AVAILABLE WITH 3-A SYMBOL 


MAIL COUPON, WRITE, WIRE OR PHONE for full informa- 
tion, Special Factory Prices and Quantity Discounts today! 


Immediate Quantity Delivery to Meet 
Your Planned Conversion Program 


SPECIAL FACTORY PRICES, DISCOUNTS! | 
DUNCAN PRODUCTS, INC.; Dept. E-5; Washington, Mo. | 


Please send me detailed information about the new DUNCAN- | 
COMPACT FARM BULK MILK COOLER by ZERO, Special 
Factory Prices and Quantity Discounts. I am interested in the | 
quantity indicated below: | 
0 1t0o9 CJ 10 to 49 0 50 to 99 0 100 up | 
(C) I am interested in the Cow-to-Tank Vacuum-Operated Model | 
Il am a: (] Hauler (1) Manager 
[] Fieldman (] Purchasing Agent | 
{[] I am interested also in the regular line of ZERO T-20 | 
VACUUM FARM BULK MILK COOLERS, PAIL PIPE- 
LINE and other ZERO Dairy Farm Refrigerating Equipment. 
| 
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What Forbes Chocolate Flavor Powders Are Made Of! 


A select blend of the proper ingredients, over 50 years of know-how in 
the perfection of a “true” chocolate flavor and a measure of real genius — 
that’s what FORBES Chocolate Flavor Powders are made of. Whether you 
vat pasteurize, use the HTST, UHT, or if you have one of the vacuum proc- 
essors in your set-up, you will discover that FORBES is your answer to a 
smoother-textured, sediment-free chocolate milk, a chocolate that will help 


you attain an enviable position in your market and at the same time, 
afford you a reasonable profit. 






am =\\Z 


Write for a free working sample, today! Sprbes. 2 cong ed G 
CHOCOLATE Ay a. 
THE BENJAMIN P. FORBES CO. 2000 w. 14th st., Cleveland 13, Ohio 196\ 
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: m are solid, easy to grasp...can be picked up and carried 
multi- 


with confidence. 
q ula rt ® are crystal clear...a glance tells how much milk is on hand. 
bott | e S m are refrigerator shaped ...leave more shelf room for other foods. 
m are family size...means fewer individual purchases. 


Yes, multi-quart bottles are favored by alert homemakers... and alert dairies are capitalizing on 
this trend with Lamb glass quality bottles. Let us tell you how. Call collect for all the facts. 





THE |./\ iB GLASS COMPANY Mount Vernon, Ohio ‘amy 


DAIRY 
* 39 years serving the dairy industry OUNE 





THE MAGIC TOUCH OF LACTOSE boosts 


66 | 99° . 
flavor C laractel In pal tv Ips... .Lactose absorbs and holds the full flavor of 
~ 
every ingredient in your party dips. ¢% Lactose adds a valuable nutritive element and gives party 
dips the sparkling taste appeal that builds consumer loyalty. ‘This natural sugar of milk contributes to 
smoother body, creamier texture for better dipping and ease of spreading. It also extends product 
stability. 4 Only Western produces Edible Lactose in the full range of granulations required by the 
food field. Strict chemical and bacteriological specifications, rigid quality control and years of processing 
experience assure highest quality. & Take a good look at Lactose! For complete details, get in 


touch with Western, world’s largest producer of Lactose—pure milk sugar. Write or phone today. 


Western Condensing Company - Appleton, Wisconsin - 


Xd 
\Aactose 


Division of Foremost Dairies, Inc. 
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NEW 
BENEFITS 
PUSH 
UP 
ATLANTIC 
DAIRY 
COATING 
SALES 
60.5% 
IN 
SIX 
MONTHS 


Dairymen are quick to recognize impor- 
tant production and sales advantages 


Atlantic dairy coatings always have enjoyed wide accept- 
ance in the industry. Now further refinements brought to 
the trade in Atlantic’s Premium Durafin® and a new Dura- 
fin blend have resulted in this truly phenomenal increase. 


Since these new coatings were introduced in June, 1960, 
many dairies have run extensive in-plant tests to determine 
their effectiveness. In nearly every case they changed over 
either to Atlantic Premium Durafin or the new blend. In 
the Southeast region, for example, fifteen out of sixteen 
dairies that tested the coatings have put them into regular 
operation. 


In actual use with their own equipment, these dairies 
have found that Atlantic Premium Durafin’s non-flaking 
characteristics offer better operating economy and produc- 
tion speed. Machines do not have to be shut down for 
cleaning during regular production runs. 


Providence, R. |., 430 Hospital Trust Bldg. ° 
Chamber of Commerce Bldg. ° 
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Syracuse, N. Y., Salina & Genesee Sts. © 
Charlotte, N. C., 1112 South Blvd. 


The benefits are carried through to the dairy’s cus- 
tomer. His dairy cases stay cleaner and he has fewer leakers 
and bulgers. Shoppers like the smooth, bright finish of 
these attractive cartons. 


Atlantic Durafin coatings are backed up by field-trained 
Atlantic sales engineers. Equipped with the exclusive Dairy 
Test Kit, they will work with you in your own plant to 
achieve optimum economical dairy coating. 


If you have not yet tried these improved coatings, call 
or write The Atlantic Refining Company, 260 South Broad 
St., Philadelphia 1, Pa., or any of the offices listed below. 


ATLANTIC 


WAXES * LUBRICANTS 
PROCESS PRODUCTS 


Pittsburgh, Pa., 
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NEW 50-LB. 
CLE-CHLOR 
PACKAGE 


EASIER TO HANDLE... LESS STORAGE SPACE! 


Here’s an easier way to get cleaner pipelines and tanks. IN YOUR PLANT, use Wyandotte 
Cuie-Cuior® for C.I.P. cleaning of cold lines and milk storage tanks. It’s safe on metals .. . 
cleans and brightens in a single operation. FOR YOUR PRODUCERS without circulation systems, 
recommend hand cleaning with Krometr®. Your Wyandotte distributor has full details. Con- 


tact him today. 


Wyandotte Chemicals 


J. B. FORD DIVviSion 


WYANDOTTE, MICHIGAN * LOS NIETOS, CALIFORNIA * ATLANTA, GEORGIA 
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Bacteria multiply 5 times faster in milk held 
24 hours at 50 degrees, than in milk held at 
40 degrees. At 70 degrees, bacteria multiply 
700 times in a 24 hour period. 


While several factors may contribute to 
the cause of “‘off-odors” and “off-flavors” in 
milk, the principle cause is the high bacteria 
count resulting from slow cooling. To retard 
bacterial growth milk must be quickly cooled 
to 40 degrees, or below. 


With Dari-Kool’s 33 degree ice-water 
cooling milk is cooled faster than is possible 
with any other cooler — or method. 


With a Dari-Kool you receive accurate 
payment for butterfat because the test is 
not affected by churned milk, floating with 
butterballs, the result of slow cooling. Or by 
milk that has been damaged by freezing. 
Both are common faults of tanks using “out- 
dated” cooling methods. Both can cost you 
money. 


Whether you choose an Atmospheric or a 
Vacuum Tank you'll produce better milk 
with a Dari-Kool because Dari-Kool does a 
far superior job of milk cooling. 


Remember — more than 90% of all milk 
plants use ice-water systems to cool milk. 





EMERGENCY 
MILK COOLING 


The loss of one tank of 
milk during a prolonged 
electric power failure 
could result in the loss 
of $100.00 or more. Dari-Kool’s large reserve ice-bank 
provides valuable protection during such emergencies. 
Out-dated cooling methods provide no protection. 





DARI-KOOL Tanks Are Guaranteed 
To Surpass 3A Cooling Standards 


The new 3A standards require — “that when warm milk is added to the 
cold milk in the tank the blend temperature shall never exceed 50° F. 
With Dari-Kool's fast ice-water cooling you can be sure that your milk 
will more than meet the new 3A 
Cooling Regulations.” 















M A DARI-KOOL WILL COOL 100 LBS. 
y OF MILK TO 38° — OR BELOW — 


Laboratory and farm tests show that a Dari-Kool 
operating under full load and normal milkhouse 
conditions, will cool 100 Ibs. of milk to 38° or be- 
low, with only 1 K.W. of electricity—on a yearly 
average. A copy of test will be mailed on request. 


FOR LESS THAN Sie 


DAIRY EQUIPMENT CO. 
DEPT. 55, MADISON, WISCONSIN 


Please send new folder—“‘How To 
Select Your Bulk Milk Cooler.” 


Re eckcinedtasiissinsecsinsenicnaninebiennsaniitnstnpuiiaitons uissiniiiedabianbaisimninusiniiiie ‘ 


ADDRESS 





We iisivexcesenccens voieaieneiintinseaiies A een , 








Write No. 25 on Reader Service Card 
May, 1961 























POPULAR PENNYPINCHER 
POLLS 400,000th VOTE 


That’s the 400,000th Jobmaster 6, recently dropped into a Chevrolet Series 60 truck—and it’s also 
the 400,000th vote of confidence in a tough, tightfisted engine design that’s won high praise from 
truckers everywhere. Like its 399,999 predecessors, this Jobmaster 6 was built because there’s a 
tough job to do somewhere, with a tight-budgeted schedule demanding the utmost in stamina 
and economy to keep the books in the black. Under a program of continuing refinement since 
its introduction in 1954, the Jobmaster’s paid off big on its promise—this outstanding sales 
record proves it, and the record isn’t complete yet. As long as there are tough jobs to be done, 
or until a better way is found to do them, there’ll be Jobmasters powering Chevy’s lean-muscled 
middleweights wherever saving money matters most! 





@ Saving money on tough truck jobs demands top fuel 
economy for sure, and the Jobmaster’s free-breathing 
valve-in-head design and 8 to 1 compression add up to JOBMASTER 6 PERFORMANCE DATA 
261 of the busiest, most efficient cubic inches of displace- 
ment going. But that’s only the beginning—even more ‘ a 
important on many jobs is the ability to take a beating, Displacement 261 cubic inches 
to keep on delivering the goods while holding downtime Bore & Stroke 3%" x 3'He” 
and upkeep at an absolute minimum. The Jobmaster’s Compression Ratio 80:1 
saving ways are engineered-in throughout, in a tightly 
coordinated combination of long-life, low-cost features. Gross Horsepower 150 @ 4000 soe 
Valving, for example, is specially designed to stand Net Horsepower 130 @ 3800 rpm 
up under continuous high power output. Also, extra- Max. Gross Torque 235 Ib-ft @ 2000 rpm 
duty-alloy bearings and full-flow-filtered lubrication help Max. Net Torque 218 Ib-ft @ 2000 rpm 
keep the wheels turning under the heaviest loads and in 
the toughest treatment a truck can be expected to take. 
And there are many more money-saving features... 
why not get the details from your Chevrolet dealer soon? 


... Chevrolet Division of General Motors, Detroit 2, Mich. MODEL APPLICATIONS 
TRUCK SERIES AVAILABLE WHEELBASES GVW 





Conventional Cab: 
C60 133, 145, 157, 175, 197” 19500 Ibs. 
C60-H 133, 145, 157, 175,197” 22000 Ibs. 


Low Cab Forward: 
L60 121, 133, 145, 169, 175, 197” 19500 Ibs. 
L60-H 121, 133, 145, 175, 197” 22000 Ibs. 


Tilt Cab: 
T60 97, 109, 133, 145” 19500 Ibs. 
T60-H 97, 109, 133, 145” 22000 Ibs. 











1961 CHEVROLET STURDI-BILT TRUCKS 
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SMOOTH, STEADY FLOW 


WITH THOMSEN 
MONO-MOUNT 
SANITARY PUMP 








CLAMP-HEAD DESIGN PERMITS 
<T-lebeel th iSame feds Vile). | 


Here at last is the common sense sanitary pump design that you have 
been waiting for. The new MONO-MOUNT by Thomsen, makes 
assembly and disassembly fast and easy. Stainless steel construction 
of the MONO-MOUNT pump means no rust, no corrosion, easy 
cleaning. And this Thomsen MONO-MOUNT literally has its feet 
on the ground. The end bell of the power unit is cast integral with the 
feet. Rubber foot pads cushion vibration and kill sound. Adjustable 








feet for use on uneven surfaces are also available at small extra cost. Available in a variety of connections, i.e.; 
The MONO-MOUNT is versatile too; clamped head enables cauan, a08 ob aie Gaandae sae aoe 
placing the outlet in any position throughout 360°. Only the finest et a eee ae ee Oe 
materials available have been used to assure long, useful, trouble- 
free life. INSIST ON He 
MONO-MOUNTS made in numerous sizes; ¥%; HP to 25 HP e 
motors—low and high speeds; pump capacities ranging from 2 GPM oe een sur 
to 100,000 pounds per hour and larger models on the drawing boards. hal 
Write for specifications and while doing so tell us details of your specific pac 
contemplated application. FREE — Send for sel] 


New Free Catalog on 
Thomsen Clamp Fittings you 
Address Dept. G 











THOMSEN AND SONS, INC. 
KENOSHA, WISCONSIN 





Write No. 28 on Reader Service Card Ww 


28 American Milk Review M 














Apartment Bulidings Parking Lots « Drive-ins 
Housing Units Service Stations Shopping Centers 





Here’s the newest approach to marketing — the newest innovation in con- 
sumer convenience! It’s Visi-Vend, the new Vendo merchandiser that sells 
half-gallons or quarts of milk — plus a variety of other dairy products and 
packages — 24 hours a day, automatically. Visi-Vend displays, promotes and 
sells for you in outlets you couldn’t reach before . . . cash outlets that can be 
yours exclusively! Write today for complete details. 


THE VENDO COMPANY 
7400 East i2th St. * Kansas City 26, Mo. endo 


WORLD'S LARGEST MANUFACTURER OF AUTOMATIC MERCHANDISING EQUIPMENT 
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SERVICE 


The big PLUS 


RESEARCH 


Spray unit cleans biggest tank trucks 





EXPERIENCE 


wae in Oakite 





bees 


in less than half an hour 


IT COSTS MONEY to continue with brush 
and bucket when a mechanized method can 
take over and save much time and work. 
One dairy proved this on their tank trucks. 
Cleaning manually was a tedious, long pro- 
cedure. Rough on the man inside the tank, too. 
Then they switched to an Oakite Rocker- 
Spray unit. With six nozzles on a head 
that rocks up and down, the unit completely 
floods interior surfaces with fast-working, 
thorough-cleaning Oakite solution. The same 
unit gives tanks a final rinse, completing the 
thorough cleaning in less than half an hour. 
Results: Excellent! Rough working condi- 
tions gone forever. Savings in cleaning time: 


“Pluses” that help reduce cleaning costs 


in-plant service + technical experience + research + service 
laboratory + engineering laboratory + quality control + guar- 
anteed materials + helpful manuals + nationwide warehous- 


ing + service equipment 


8 man-hours (approximately $20.00) for 
every 10 trucks. 


The big PLUS in Oakite 


Working with Oakite is like adding a con- 
sulting sanitation engineer to your staff. It 
gives you the latest research results in clean- 
ing. It means an end to costly waste of time 
and materials. It brings you mechanization 
of tedious jobs. It guarantees materials that 
do the job. 

Send for Bulletin F-4096 or ask your local 
Oakite man to tell you more. Oakite Prod- 
ucts, Inc., 30 Rector Street, New York 6, 
New York. 


ec! 


OAKITE. 


ALIZED INDUSTRIAL CLEAy, 
No 
c 











Technical Service Representatives in Principal Cities of U. S. and Canada. Export Division Cable Address: Oakite 
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wh not be a winner? } All these brands use Dixie* Containers to make 
y = their cottage cheese odds-on favorites in the market 
basket. Brighter colors. Sharper printing. Fast, tight, snap-in or coverall closures in a variety of metal, paper 


and plastic styles—including see-through. New, smoother, protective finish for a look of quality inside 
and out. Dixie packaging specialists keep coming up with significant advances. Send for samples now. 


DIXIE CUPS 


Are Products of American Can Company 


Dixie Cup Division of American Can Company, Easton, Pa., Chicago. Ill, Darlington, S. C., Ft. Smith, Ark., Anaheim, Calif., Lexington, Ky., Brampton, Ont., Canada. €59 **Dixie"’ is a registered trade mark. 
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TENS OF 
THOUSANDS jp 
INSTALLED... 








ILKEEPER 


BULK FARM COOLING TANKS 


® 


MORE MODELS TO CHOOSE FROM — 
ALL QUALITY-BUILT TO LAST! 
ry 


| 





Your Surest Proof of 
The Best Bulk Farm Tank 
that anybody can Buy — 

or Make 


FACTORY-SEALED MILKEEPER 
VINYL PLASTIC COVERED 





STAINLESS STEEL MILKEEPER VACUUM TANK BACKED BY: 


Shown with CIP KleenKeeper Kit (Optional) 


One of the World's Largest 
Manufacturers of 
Dairy Processing Equipment 






THE Creamery Package MFG. COMPANY 
STAINLESS STEEL MILKEEPER REMOTE STYLE LET HIM 
HELP YOU General and Export Offices: 1243 W. Washington Blvd. 
Chicago 7, Illinois 


Branches in 23 Principal Cities 


CREAMERY PACKAGE MFG. COMPANY OF CANADA, LTD. 
267 King St., West, Toronto 2B, Ontario 


THE Creamery Package © MFG. COMPANY 


1243 W. Washington Bivd., Chicago 7, Illinois, Dept. AMR-561 
Please send my copy of MilKeeper, Bulletin C-1-100. 





= ; 


oe 
g' J ; 
7 f 


VINYL PLASTIC COVERED MILKEEPER 
REMOTE STYLE 


Shown with CIP KleenKeeper Kit (Optional) 


Name 
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THE Franklin MOTOR MILK COOLERS 


d dabl th 
IS IDENTIFIED WITH TODAY'S cae ak cant em 
MOST DEPENDABLE Milk quality depends on 
equipment performance. 

BULK MILK TANKS 


DEPENDABLE FRANKLIN 
MOTORS enhance your 
good business reputation 
with quality that assures 


. . . functionally designed Yor farm milk tanks ... smooth exterior for performance 
sanitation, no flats or crevices . . . quiet operation, lifetime-lubricated 
helical gear train . . . and permanently lubricated ball bearings. These 
are some of the advantages that both single and two-speed Franklin Motors contribute to the better bulk 


milk equipment available today. That’s why industry leaders are saying, ‘‘If it's Franklineered, it’s right!” 


Specify dependability . . . insist on Franklin-powered equipment. 


NATIONWIDE 


. * Franklin-outhorized motor 
rao abel. rv Lect wc Oce AMC service stations assure 
prompt repair. 


BLUFFTON, INDIANA SERVICE 


DEPENDABLE MOTORS BACKED BY NATIONWIDE SERVICE 
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WHICH ONE COMES FROM FIBREBOARD ? 


Which carton was created by a team of dairy specialists—including designers and engineers, 
salesmen and scientists? Which carton comes from the only company where every major 
industry is covered the same, sensible way: by teams of experts in that specific field? 
Which carton, in short, comes from Fibreboard? Your customers can pick it out... and do. 


The carton from Fibreboard: every package on the page! Fibreboard offers the only com 
pletely integrated, one-stop dairy packaging service: ice cream cartons, butter cartons, 
fibre drums for dried milk, Pure-Pak cartons...cartons to fit every need. Shouldn’t your 
cartons come from this kind of company? Write: Fibreboard Paper Products Corporation, 
475 Brannan St., San Francisco. (Also New York, Chicago, Los Angeles, other major cities.) 


Write No. 34 on Reader Service Card 


American Milk Review 


sent, 








Write 
May 





THE ORIGINAL AND STILL CHAMPION...DACRO CAPS BY CROWN 


Crown originated the Dacro Cap, and has made virtually every major improve- : Top performance 
ment since. Billions of Dacro Caps later, Crown’s Dacro still leads the field. : at top speeds! 


Crown’s exclusively formulated paper swells to form a gasket that makes a per- : Crown Cemac milk 
fect seal. Only Crown rolls its own aluminum, applies its specially formulated filling machines mean 
paper, and controls quality, to produce the finest cap in the dairy industry. ; top productivity on 


‘ : E 2 ‘ your entire line of fluid 
Crown Dacro Caps are big money savers on the production line, too. By switching milk products. The 


to Crown Caps, you can recover your initial investment in a short period of time! : Cemac 28 bottles quarts 
at the rate of 160 bpm, 
and the Cemac 14 at 
the rate of 95 bpm. 


This is only part of the Crown Dacro story ...ask your Crown man, he'll be 
around soon! 


yo" 


cans + crowns + closures « machinery 
vshethe CROWN CORK & SEAL CO., INC. 


L ~ 
Es crown © 
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Johnson Sees ‘62 
As Year For Milk 
Sanitation Bill 





Federal Order 
Committee Puts In 
| Large Order 





Rockefeller Vetoes 
Trade Practice Bill 
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from the EDITOR 


In an extensive interview, a representa- 
tive of the American Milk Review, Congressman 
Lester R. Johnson, sponsor of the National 
Milk Sanitation bill said that chances for 
favorable Congressional action on the measure 
do not appear bright this session but "there 
are some good reasons to look forward to favor- 
able action in 1962." He said the bill faced 
more obstacles in the House than in the Senate. 
One of his immediate objectives is to get hear- 
ings before the full House Committee on Inter- 
state and Foreign Commerce, 


Expressing hope that a report accom- 
panied by recommendations would be in the hands 
of Secretary Freeman before December 31. Edwin 
G. Nourse, Chairman of the Special Milk Market 
Order Committee, called the Committee to its 
first meeting in the last week of April. fThree 
subcommittees were formed to investigate parti- 
cular areas of market order work. These areas 
are classification of milk, marketing areas, 
and distribution of proceeds. Mr. Nourse said 
that he plans meetings of the committee at 
intervals of about six weeks. According to Mr. 
Nourse the Committee will consider the market 
order program and milk marketing from top to 
bottom. 


New York Governor Nelson A. Rockefeller 
vetoed a bill which would have given the com- 
missioner of agriculture and markets powers to 
prohibit and regulate unfair trade practices 
in the milk industry. Under certain circum- 
stances the commissioner would have had the 
right to fix minimum prices. Gov. Rockefeller 
said the detrimental effects of the bill would 
far outweigh any advantages. Furthermore, he 
questioned its constitutionality. Also, he 
said the bill lacked adequate guides and stand- 
ards to afford the consuming public and the 
milk producer appropriate safeguards against 
improper price enhancement and other abuses 
inconsistent with a free market system. 
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Paper Or GlaSS ... Here Are the Cases You Need 
for More Efficient Handling and Sharply Reduced Costs 


BARKER 
Value-Packed BUDGET CASES 


Why does Barker give you a “better buy?” Because: Barker is 
the largest exclusive manufacturer of wire milk cases. Large 
volume specialized production enables Barker to include costly 
extra features in low priced “Budget” Cases at no extra cost. 


Here’s what you get in this popular No. 118-SMB-DTR: 


Double Top Ring construction - - a famous feature of the Barker 
higher priced No. 118-MP-DTR. Designed for regular or auto- 
mation use. Top ends of vertical side wires can’t be bent 


inwardly to scratch or puncture cartons, or jam case filling 
No. 118-SMB-DTR 16 Qts. or 9 ¥2 Gal. Cartons machines. 








“2 in 1” Sheet Metal Corners - - another premium feature of 


Priced with the Lowest, Yet higher priced cases. Extra wide heavy gauge sheet metal com- 
. bined with a full strength wire corner. Actually two tough and 
Packed with Features That No _ sturdy corners integrated into one smash-proof unit. 


Other Low-Priced Case Can Flat Wire Bottoms - - costly construction that you pay up to 
12 cents more on some cases. Barker includes flat wire bottoms 
Even Come Close to! in the No. 118-SMB-DTR at no extra cost. 


In addition you get heavy hot dip pure zinc galvanizing, heavy 
gauge material, and high grade workmanship. 


BARKER NO. 611-118 


Most Versatile Glass 1/2 Gal. Case Ever Designed 


e Interchangeable Stacking for Adding Glass Half- 
Gallons to Paper Carton Operations 





e Ideal for Automatic Casing and Stacking or 
Regular Use 


e “Straight-Down” Bottle Insertion without Crowding 
or Jamming 





“Bottle-Saver” construction protects glass against breakage and 
product loss. Lateral shocks are absorbed by “sleeve-type” com- No. 611-118 6 Oblong 2 Gallons 
partments which exert a cushioning effect in all directions and 





facilitate “straight down” insertion. Patented “NuNESTyle” bot- 

tom stacking assures safe secure stacking in cooler or truck. FOR GLASS GALLON JUGS 
Inter-stacks perfectly with standard 16 qt. or 9 half-gallon car- No. 8308-S-118 Inter-Stacking Square Case 
ton cases. Strong bottom grid maintains “squareness” for auto- Same stacking advantages as the No. 611- 
mated use and also protects bottles against vertical shocks. A 118. “Sleeve-type” compartments for cus- 
time and work-saver for mixed operations of paper and glass Moning jugs. Melds four square gallons. 
containers. Ruggedly built. 











Ask Your Jobber, or Write for More Information 








BARKER 





BARKER EQUIPMENT COMPANY 


Better Engineering Better Cases 561 SEVENTH STREET KEOSAUQUA, IOWA 
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Commissary Competition 


= HOOVER Commission found 199 commissaries in the United 
States doing 185 million dollars worth of business when it investigated 
those installations in 1954. In 1958, the last year for which figures have 
been available to the public, Defense Department commissaries in the 
United States numbered 283 with an annual business volume of 366.4 
million dollars. 





Pointing out that commissaries were originally established so that 
military personnel and specified civilian employees could obtain foodstuffs 
“when such goods were not otherwise obtainable” the Commission’s report 
said, “However, commissary operations have continually expanded to the 
extent that today (1954) they present a real problem of Government com- 
petition with private enterprise in many metropolitan localities.” 


Seven years after those words were written the commissary problem. 
despite efforts of the Congress to provide a remedy, has increased by 42% 
in terms of numbers and 98% in terms of volume. In terms of unfair, un- 
necessary and genuinely destructive competition the problem has more 
than kept pace with the statistical growth. ( 


Observes the Hoover Commission, “The whole operation is at least a 
vivid illustration of how bureaucracy can expand against the intent of the 
Congress, accompanied by a failure to include real costs.” 


To many fluid milk distributors, commissaries constitute the most 
devastating kind of competition. Although commissary service is limited 
theoretically to military and specified civilian personnel, in practice the 
no-limit rule on amount of purchases and the difficulty of screening 
customers, makes a mockery of the regulations. This situation, coupled 
with prices that run from 10 to 23 cents a gallon below street prices, creates 
a competitive force that is destroying some milk distributors and is bringing 
others dangerously close to the ragged edge. 


Against the awful tapestry of a world in torment the fate of a few 
milk dealers may seem of little moment. Yet, for the milk distributor whose 
business is destroyed or threatened with destruction, the opportunity to 
perform in the public interest and in the pursuit of happiness is denied 
just as effectively by subsidized commissary competition as by a com- 
missar’s ukase. The privilege of paying for one’s own destruction is not 


listed in the Bill of Rights. 
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HAUNCS Lie 


PLASTIC JUG HANDLES 


for color « sparkle « design and unusual carrying ease 





MODEL E 
FOR 56-70 MM GALLON JUGS 





MODEL H *y ’ MODEL G 


FOR 38 MM HALF-GALLON JUG FOR 45-48-51-54-56 MM HALF-GAL JUGS 

: Promote greater jug sales by using ALL MODELS AVAILABLE 
: the exciting and distinctive HAYNES IN 4STOCK COLORS 
; “CARRY-RITE” PLASTIC HANDLES * Brilliant RED 
: a superb combination of * Sparkling NATURAL 
y “BRILLIANT SALES APPEALING * Golden ORANGE 

COLORS” and “UNMATCHED * Sunny YELLOW 
v CARRYING EASE”. AVAILABLE IN ANY SPECIAL COLOR WHEN 
e ORDERED IN MINIMUM QUANTITIES OF 25M. 
: THE HAYNES MFG. CO. SAMPLES AVAILABLE. 
‘f CLEVELAND 3. OHIO SPECIFY BOTTLE SIZE & FINISH. 


rt 
ORDER FROM LEADING DAIRY SUPPLY HOUSES AND BOTTLE MANUFACTURERS 
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Defense Department 
Commissaries Furnish 


Tax-Supported Competition— 


It Is Rough 


HERE are 283 grocery stores 
or commissaries in the United 
States operated by the Department 
of Defense. In 1958, the latest year 
for which overall statistics are 
available to the public, these stores 
did 366.4 million dollars worth of 
business. Created originally as a 
kind of fringe benefit for the thirty 
dollar a month soldier they have 
grown to the point where, in some 
communities, they are a major fac- 
tor in the grocery business and the 
roughest kind of competition. 


Milk, bread and cigarettes are 
the products that show the widest 
differentials between regular store 
prices and commissary prices. The 
cigarette differential is due prima- 
rily to the tax free status of com- 
missary merchandise. The bread 
and milk differential is due, es- 
pecially in the case of milk, to the 
low price at which the contract to 
supply the commissary is bid in. 
General practice at the commissary 
is to take the low bid and mark 
up the merchandise enough to 
cover shrinkage. This is usually 
about 5 per cent. 


For milk distributors commissary 
business is generally plus business. 
It is, therefore, subject to extremely 
low bids because the margins be- 
yond the break-even point allow 
considerable latitude. In addition 
the commissary is the kind of 
special business that appears to 
have a built-in safeguard against 
a marketwide reaction. The price 
to the commissary is a special deal 
with a fence around it. As a result 
of the low bids and the low mark- 
ups commissary milk often sells 


By NORMAN MYRICK 


far below regular grocery store 
prices. 

We have reports of commissary 
milk selling for as much as 23 cents 
a half gallon below the store price 
in the same community. An Okla- 
homa report quotes a commissary 
price on half gallons of 35-35% 
against a store price of 47-48 cents. 
In Mississippi we found a differ- 
ential of 16 cents a half gallon. 
In North Carolina commissary half 
gallons were 10 cents below the 
street price. In Florida 20 cents a 
gallon and 14 cents on half gallons 
were price differences reported. 


There are three principal ways 
in which commissaries become 
competitors of established milk dis- 
tributors and established grocery 
stores. In some communities where 
there is an extensive military in- 
stallation the commissary is the 
major grocery store. At one mid- 
west base, for example, the com- 
missary distributed as much milk 
as all of the other grocery stores 
in the community put together. 


The second competitive point is 
the establishment of what amounts 
to a price standard. The commis- 
sary price is usually well known 
in a community. Customers ask, 
“Why, if the commissary price is 
35 cents, do you charge 47 cents?” 
Says one distributor caught in this 
kind of a squeeze, “It creates the 
feeling that the industry is profit- 
eering. It has ruined the retail busi- 
ness in our market.” 

A Southern firm writes, “Our 
distributor in the area had six re- 
tail routes prior to competition 
from low price commissary milk. 


He is now operating three retail 
routes. His business has been cut 
in half.” 


The third and most devastating 
kind of competition develops when 
merchandise goes into civilian 
channels. The rules on the opera- 
tion of commissaries put out by the 
Defense Department are elaborate 
and extensive. They are contained 
in a book about the size of an en- 
cyclopedia. The rules cover all 
phases of the commissary opera- 
tion from what installations are 
eligible for such stores, to how to 
wear a groceryman’s cap as a 
butcher boy. 

The rule on who is to be served 
says that the stores shall sell only 
to base personnel. However, visi- 
tors to the homes of base personnel 
are also included as well as visiting 
and retired military personnel in 
the area. There is no limitation on 
the number or value of the pur- 
chases that each customer may 
cases efforts are 
made to screen customers so that 
only those entitled to commissary 
service are allowed to the 
stores. Other commissaries do very 
little in this area. Actually it makes 
little difference because a person 
entitled to commissary privileges 
can buy for friends. As a result, 
either through direct purchase or 
through a friend making the pur- 
chase, commissary merchandise is 
not confined to base personnel but 
gets into civilian channels in direct 
competition with established dis- 
tributors. 


make. In some 


use 


The case of a retired army officer 
who, in effect, went into the milk 
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A Message from the Publishers of 
American Milk Review 


T IS WITH REGRET tinged with pride that we announce the resignation of 
Norman Myrick as editor of the American Milk Review. He leaves us to join the 
Milk Industry Foundation in Washington, D. C., as Director of Public Relations. 


The June issue of 1947 was the first issue of this magazine edited by Mr. Myrick. 
The June issue 1961 will be the last to bear his editorial stamp. During the fourteen 
years that he has occupied the editorial chair, American Milk Review has become a 
strong and respected voice in the dairy industry. It is our pledge as publishers that 
this voice shall continue to justify the respect it has earned, that it will continue to 
grow in the service of the industry. 


Herbert Saal, for six years assistant editor, will assume the position of editor. 
A graduate of the University of Missouri's School of Journalism, with long experience 
in newspaper and magazine work, including three years as editor of Sheffield News 
published by Sheffield Farms of New York City, Mr. Saal will carry on the high tradi- 


tion of responsible business journalism that is the foundation of our business. 


To both Mr. Myrick and Mr. Saal in their new opportunities for service to a great 
industry go our respect, our support and our best wishes. 


John C. Taber, Publisher 
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The excellent nutritional value of whey proteins is making 
new profitable markets for cheese plants and powdered 
milk plants. The key step is the economical recovery of 
lacto-albumin and other proteins in the highly efficient 
De Laval PX Whey Protein separator. 


THE MARKETS: The protein paste discharged from the 
De Laval PX separator is approximately 20% protein of 
the highest quality. It contains the essential amino acids 
and has proven more nutritive than whole milk powder, 
weight for weight. This protein has already found a ready 
market with poultry, turkey and mink breeders—and has 
many similar untapped markets. FOB plant prices rang- 
ing upward from 5¢/lb. have provided milk plants with 
a good return of process investment. 


Dried, the product is 75% protein. Prices are corre- 
spondingly higher—in the 25¢/lb. range—and market area 
is greatly widened through shipping cost savings. 

Protein enriched foods such as cereals, bread and 
dietary supplements are incorporating this dried whey 
protein. Processed to suitable sanitary standards, this pro- 
tein is finding markets at prices to 50¢/Ib. 


OTHER SAVINGS AND INCOME: A single pass of un- 
treated cheese whey through the De Laval PX separator 
will recover virtually all the cheese dust normally lost— 
in a form suitable for return to the main cheese batch if 
desired. 

Effluent from the De Laval Whey Protein Process can 
be easily processed to lactose crystals and dairy molasses. 
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Disposal of whey wastes is greatly simplified. Removal of 
proteins permits direct sewage discharge in some cases. 


THE PROCESSES: In most milk plants, only the installa- 
tion of a De Laval PX Whey Protein separator is required. 
The whole whey, containing heat-coagulated albumins, is 
passed continuously through the separator. Protein paste 
is discharged by the self-opening bowl and can be col- 
lected directly into shipping containers if required—or 
conveyed to a drying operation before bagging. The liquid 
can be discharged to waste, or further processed to recover 
milk sugar. 

The same De Laval PX can be used on raw whey di- 
rectly from cheese vats to recover cheese fines prior to 
protein coagulation. 


Write Nos. 42-43 on Reader Service Card 
May, 1961 


THE DE LAVAL PX WHEY PROTEIN SEPARATOR... is 
an unusually rugged machine with an over-size solids- 
collecting area in the bowl. At proper automatically 
scheduled intervals, the bowl perimeter opens momen- 
tarily to discharge the collected protein then closes to 
continue separation and collection. Operation is entirely 
automatic through any length of whey run, and cleaning 
may be done in place. Their effectiveness has been proved 
through years of use in the recovery of whey proteins and 
similar applications. 


THE DE LAVAL SEPARATOR COMPANY 


Ancor @) DE Laval 


5724 N. Pulaski, Chicago 46, III. 
201 E. Millbrae Ave., Millbrae, Cal 


Write to Dept. AMR-5 








A new De Laval process 
makes new profits 

from cheddar, cottage 
or Swiss whey 
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Measuring Milk in Farm Tanks 


HE SHIFT in the point at 


which milk is measured for pay- 
ment brought about the bulk tank 
has reduced the plant’s control over 
this crucial operation. With mea- 
surements being made at the farm 
the practice of weighing incoming 
loads of milk as check on the accu- 
racy of farm measurement has been 
adopted by many plants. The ques- 
tion arises “How accurate is the 
measurement of bulk tank milk at 
the farm?” 


R. D. Conover, Jr., of the Dairy 
Inspection Service in Maryland says 
that farm tanks are accurate. He 
points out that “The main sources 
of inaccuracies in the farm tank are 
not ‘in the farm tank,’ but are in 
the ‘use’ of the farm tank. Inaccu- 
rate reading of the gauge rod is un- 
questionably the most important 
reason for the so-called “inaccurate 
farm milk tanks.” In few cases are 
inaccuracies the result of incorrectly 
installed tanks, inaccurate calibra- 
tions, settling and structural de- 
fects.” 


Mr. Conover reports that in a 
study of the first 500 farm tanks in- 
stalled in Maryland, eighty-five per 
cent were still within the official 
tolerance after five to nine years of 
use. The main defects of the tanks 
found out of tolerance were struc- 
tural instability, errors in calibra- 
tion, settling, wear and damage. 
“These defects,” he 


have been avoided or corrected by 


says, “could 


a simple routine inspection pro- 
gram.” 


Incorrect reading of the gauge rod is 
most common reason for inaccurate 
weights. Hauler education, plant 
verification are effective remedies. 


The accuracy of measuring milk 
in the farm tank depends on five 
elements. These are: 

1. An accurately calibrated tank. 

2. A structurally stable tank. 
of the tank in 
calibration level. 


4. Use of a clean gauge rod 
stored outside the farm tank. 


3. Maintenance 


5. Accurate reading from day to 
day. 

Fred Stein, Marketing Specialist 
in the Dairy Division of the United 
States Department of Agriculture, 
reports that on the basis of research 
studies of the problem up to this 
time, theoretical receiving losses or 
overages on farm tank milk should 
not exceed 0.20% of the 
weights. 


farm 


farm and 
plant measurements within 0.25% to 
0.50% (% to 4%) of the total quantity 
of milk measured at the farm are 
considered 


“Differences between 


satisfactory at many 
plants. Research data indicate that 
the majority of weight differences 
can be expected to be closer to the 
0.25% than to the 0.50%. For ex- 
ample, in three research reports in- 
volving many weight comparisons 
based upon a variety of plant mea- 
surements devices, receiving “loss- 
es” amounted to 0.19%, 0.30% and 
0.35% of the farm weights. This 
suggests that weight differences 
consistently exceeding 0.35% should 
be subject to further investigation 
regardless of the plant measure- 
ment method used.” 


Both Mr. Stein and Mr. Conover 
point out that plant weights are 
not necessarily more accurate than 
farm measurements. Mr. Smith 
says, “Scales have tolerances, too. 
A scale weight of so many pounds 
does not necessarily mean exactly 
sO many pounds—it means so many 
pounds, plus or minus.” 

Mr. Stein says, “There is no rea- 
son to believe that a single gravi- 
metric weighing is necessarily more 
than the several 
metric measurements which com- 
prise the total farm weight.” 


accurate volu- 


and research has 
demonstrated that while it is pos- 


sible to achieve farm tank measure- 


Experience 


ments within accepted tolerances, 
inaccuracies, when they do occur, 
are usually the result of incorrect 
reading of the gauge rod. Since this 
is the job of the hauler it follows 
that his is a most important task. 

Mr. Conover says, on the basis of 
his experience, “The average tank 
truck operator does not fully under- 
stand his job and its importance to 
the dairy industry. Consequently, 
his activities must be closely super- 
vised. A program of close supervis- 
ion is not the answer to the problem 
of improved bulk milk procurement. 
A program whereby the tank truck 
operator can gain understanding of 
his job and its importance will 
prove to be of greater value. 

“A coordinated program of opera- 
tor education and supervision will 
benefit all—the operator through 
greater understanding and pride in 
his work—the regulatory official 
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through additional time for other 
aspects of his work—the dairy in- 
dustry through improved milk qual- 
ity. 

Operator education should be di- 
rected toward: 


(a) Reading of the gauge rod: 
Hurried, careless readings are 
not conducive to accurate mea- 
surement. The producer is 
paid on the basis of the rod 
reading. 


(b) Proper agitation of the 
milk before sampling (5 min- 
utes): The contents of the farm 
tank are agitated for 5 minutes 
to insure that the operator’s 
sample is representative of the 
producer's milk..They are not 
agitated merely because the 
Dairy Inspection Law of Mary- 
land requires a 5 minute agita- 
tion period. 


(c) Use of a dry, clean gauge 
rod: A wet, unclean gauge rod 
is not conducive to accurate 
measurement. Fuzzy lines, in- 
distinct lines, and “climbing” 
of milk up the rod will result. 


(d) Accurate recording and 
conversion of readings: The 
importance of recording the 
rod reading immediately and 
the recording of corresponding 
poundage value in legible 
handwriting should be stressed. 


(e) Sampling according to ap- 
proved procedure: A sample 
satisfactory for butterfat de- 
termination does not mean 
sample is satisfactory for bac- 
teria determination. 


In following such a program, 
several things should be kept in 
mind: 


(1) All problems are not going 
to be corrected immediately. 
The bulk milk procurement 
program is still expanding ra- 
pidly — a rapidly expanding 
program is more difficult to re- 
fine. 


(2) Major problems must be 
concentrated on first—operators 
can not be expected to be 
quality judges until they fully 
understand the principles in- 
volved in the weighing and 
sampling of milk. 
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Maryland State Board of Agriculture 
Dairy Inspection Service 
Dairy Building 
College Park, Maryland 


ATTENTION — ALL TANK TRUCK OPERATORS 
The APPROVED PROCEDURE FOR RECEIVING MILK 
from a Maryland producer’s farm tank is as follows: 
I. The measurement is made before the sample is taken.* 
°If the agitator is running when the tank truck operator 
arrives at the farm, the tank truck operator is to turn the 
agitator off, wait for the milk to settle, and then make 


the measurement. 


II. The agitator is turned on after the measurement is made. 

The milk is then agitated for at least five minutes. 

III. The sample is taken by approved methods after the required 
agitation period of five minutes. 


i.e: The gauge rod reading is made before the sample 


is taken. 


The five minute agitation period follows the gauge rod 


reading. 


The agitator is to run at least five minutes before drawing a 


sample of milk. 


The above procedure is the approved procedure for accurately 
receiving milk from a Maryland producer's farm tank and is to be 
strictly adhered to at all times. 


Richard D. Conover, Jr. 
Inspector 








(3) Information must be dis- 
seminated continuously, but in 
“workable doses.” The average 
operator is limited in his ability 
to assimilate large volumes of 
information at once. 


(4) A workable knowledge and 
understanding of federal, state, 
municipal, and other market 
requirements is difficult to im- 
part to all tank truck operators. 
A program of close supervision 
on the part of both industry 
and regulatory officials is 
needed. 


(5) The farm milk tank meth- 
od of milk procurement in- 
volves many individuals. Diffi- 
culties are going to be en- 
countered in gaining full com- 
pliance with accepted proced- 
ures from the standpoint of 
sheer numbers involved. Over 
300 operators are licensed by 
the Dairy Inspection Service 
in Maryland. They are receiv- 
ing milk from the farm tanks 
of 3200 Maryland producers. 

(6) The success of such a pro- 


gram is dependent upon coop- 
eration. Everyone must assume 
responsibility for the accurate 
receipt of farm tank milk.” 


Other methods of measuring milk 
in bulk tanks at the farm are being 
tried. These methods include the 
use of beam scales, liquid level 
gauges and meters on pick-up 
tankers. While these methods have 
exciting potentials, at the present 
time the use of the gauge rod or 
“dip stick” is the most common 
method. The conclusion reached by 
Mr. Stein appears to be a sound 
summation of the present and im- 
mediate future. He writes, “Until a 
more satisfactory method of mea- 
suring farm tank milk is developed, 
the most realistic approach to ac- 
counting for farm tank milk receipts 
is to use the dipstick method as a 
basis for payment, supplemented 
by an active plant verification pro- 
gram. Such a program should in- 
clude frequent plant weights and 
checks and close supervision of 
practices followed on routes where 
significant weight differences oc- 


” 


cur. 
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Farm Tank Parade: 





Latest Bulk Handling Equipment 





M@ Mojonnier Bros. Co. offers a new vacuum bulk 
cooler which holds 230 gallons, calibrated. It is in- 
tended to meet the needs of the small dairyman. 
The tank is only 63 inches long, ideal for the pro- 
ducer with few cows, according to the manufacturer. 
Fabricated of stainless steel, the tank is cylindrical 
in design and of unique flat deck construction. The 
positive latch seals the cover tightly against the flat 
deck around the manholes, to the fact that 100 per 
cent of the cooling surface is used. The tank’s in- 
terior is cleaned in minutes with an automatic device 
called Spray-O-Matic, which is optional. 


Wide range of sizes in tanks and trucks. 
Cleanability emphasized, both hand and automatic. 
Vacuum-type tanks show influence of new milking systems. 


New methods of measurement being developed. 





@ Offered by the Agricultural Equipment Division 
of the John Wood Company is a new stainless steel 
vacuum tank. The new cooler is designed for pipe- 
line, pour-in or dumping station operations. For 
automatic systems a vacuum pump draws the milk 
from the milking point to the cooling tank providing 
milk 


Cleaning of the interior is provided by a newly- 


a sanitary “closed circuit” storage system. 
developed spray system. Adjustable, heavy-duty legs 
permit leveling the tank on any milk house or 


barn floor. 
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@ A vacuum-type cooler is the latest addition to 
the line of Sunset Equipment Co., St. Paul, Minne- 
sota. These new units have been introduced after 
almost five years of field and laboratory experi- 
mentation. Available in 300, 400 and 500 gallon 
models, the new vacuum coolers have the same 
features found on Sunset’s line of atmospheric cool- 
ers; positive refrigerant control; direct expansion 
cooling; whirlpool engineering and design; stainless 
steel construction throughout. Sunset offers both at- 
mospheric and vacuum coolers in capacities ranging 
from 155 to 1,000 gallons and a wide variety of 
shapes ranging from Low-Line Models for easy pour- 
ing to Space-Saver Models for use in cramped 
quarters. 


_ 


@ A line of stainless steel Dari-Kool vacuum bulk 
milk coolers has been introduced by the Dairy 
Equipment Company. The new vacuum tanks, a 
companion line to the firm’s atmosphere or open-top 
coolers, also uses the ice-bank method of cooling. 
Ice water circulates at 33 degrees for fast heat re- 
moval. A large reserve ice bank protects the pro- 
ducer from the loss of a tank of milk in case of 
electric power or compressor failure. A “Whirling 
Hurricane” washer cleans the tank fast and thor- 
oughly. The tanks are available in 240, 330, 445, 
600 and 755-gallon capacities. 





@ G. H. Hicks & Sons is manufacturing a new 
4,100-gallon bulk milk pick-up truck tank. The tank 
has fully insulated double rear compartment doors 


and stainless steel on both sides for easy cleaning 
and economical maintenance. The doors are 
equipped with easily removed, snap-on gaskets. 
Vapor-proof clearance and tail lights, complete un- 
dercoating and a covered pumping area are addi- 
tional features. 





@ A new 625-gallon Jamesway Sani-Kool direct ex- 


pansion bulk milk cooler has been put on the market 
by the James Manufacturing Company. The new 
tank is compact, occupying little space, and yet it 
has a large capacity, making it ideal for milk houses 
of small or limited size. Constructed of 18-8 stain- 
less steel inside and out, the tank features spiral 
jet cooling which accelerates the refrigerating proc- 
ess and cuts down on operating costs. The tank is 
designed for easy cleaning. It meets all the new 3-A 


standards which went into effect September 1, 1960. 
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@ The Cherry-Burrell vacuum bulk milk tank offers 
polyurethane insulation, C.I.P. cleaning, automatic 
operation, forced-feed refrigeration, precision 
stamped lids, sanitary dust-proof and fly-tight seals, 
calibrated tanks and selected speed motors. The tank 
meets 3-A standards. This model is made in eight 
sizes, from 160 to 1,000 gallons. Also available from 
Cherry-Burrell is a V-bottom, rectangular tank. 
Made of stainless steel, it is a direct expansion type, 
ranging in size from 300 to 1,000 gallons in capacity. 


uel Scier Permanent 





@ Progress Manufacturing Company’s farm pick-up 
trailer has a number of attractive features. It has 
a capacity of 3,100 gallons. It has two compartments 
mounted on a single axle with both front and rear 
compartments piped to the rear and manifolded 
into one Viking pump. It has a one-piece overhead 
door counterbalanced for ease of raising and lower- 
ing. In open position it serves as a protective canopy 


for the operator in inclement weather. 


@ The Milk Minder Atmospheric Bulk Tank by the Solar Permanent 
Division of U. S. Industries, Inc., is one of a group of tanks and 
equipment for use in the highly mechanized milk house of the bulk 
tank era. 


@ The Zero Corporation has two major entries in 
the bulk tank field. One is the Duncan-Compact 
(shown here). It comes in sizes as small as a hundred 
gallons and is intended to appeal to the farmer with 
the small herd of 10 to 12 cows, who, heretofore, 
has found it too expensive to go bulk. Made of 
stainless steel, it is 36 inches wide, has urethane 
plastic foam insulation and has direct expansion re- 
frigeration, completely sealed at the factory. The 
other tank made by Zero is the T-20 completely 
automatic vacuum bulk milk cooler. It washes, rinses 
and sanitizes itself at the turn of a single switch. 
The entire cleaning operation from start to finish is 
completely automatic. 
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@ A new line of direct expansion type Bulk Milk 
Coolers has been announced by the Wilson Division, 
Tyler Refrigeration Corporation, Smyrna, Delaware. 
Five models are available, with capacities of 250, 
300, 400, 500 and 700 gallons. New features in- 
clude Full-Contact Cooling with uniform and con- 
tinuous refrigeration over entire bottom of milk tank, 
for faster, safer cooling. Effective new Foam-in- 
place Insulation completely fills side walls and bot- 
tom, forming a rigid, vapor-tight seal — and it cannot 
shift or settle. Outstanding features of the Wilson 
Milkguard Direct Expansion line are retained — such 
as faster cooling, 18-8 stainless steel cabinet, and 
low, compact design. 





& The Creamery Package Manufacturing Company 


offers a new kit for cleaning most makes of bulk 
farm cooling tanks in place. Easy to attach, this 
equipment will clean tanks of up to 1,000 gallons 
capacity. The kit includes pump, motor, dual spray 
head assemblies, plastic hose and connections. 
Standard equipment on the CP vacuum type bulk 
farm cooling tanks, it is optional on all sizes of the 
CP atmospheric type bulk farm cooling tanks. 
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@ The Portersville Stainless Equipment Corpora- 
tion’s pick-up truck tank features a side access motor 
vestibule, housing reversible motor, starting switch 
and cord reel. In this set-up electrical trouble due 
to indiscriminate washing is eliminated. Other fea- 
tures are: an insulated sample box, made of plastic 
with room for 24 sample bottles; a 50-gallon-per- 


vir 


minute 1%” wall-mounted positive pump; heavy- 
duty removable snap-on gaskets on both the pump 


and the sample vestibule door. 





@ A brand new addition to the Mueller Line of 
bulk milk farm tanks is the model “R” series. This 
new series complements the “M” (atmospheric) and 
“Vv” (Vacuum) Mueller tanks and is available in 150, 
200, and 300 gallon sizes in both self-contained and 


remote models. The new series tanks feature a 
direct-expansion refrigeration system. 
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@ To meet the current trend to larger tanks in * 













many areas, the Heil Company offers this 5,000- et 
gallon stainless steel trailerized farm pick-up tank. g: 
Featured are 12 gauge, triple dished heads, 2%” of ; ’ 
insulation, and no metal to metal heat transfe1 C 
points. Heil has been in the business of making s} 
strong, lightweight stainless steel transports since p 
1927. The company also makes plastic pick-up tanks. 
¢ 
@ The Groen “Guardsman” round form bulk milk cooling tank has p 
been designed as a space saver. With its legs removed, it can easily ul 
be slipped through a 31” door edgewise. This design eliminates costly ce 
remodeling of the milk house. “Cold-flo” direct expansion cooling le 
meets all 3-A standards. These round models are made in 100 to 340 al 
gallon sizes. The job-rated compressor fits snugly beside the tank tr 
ir 
p 
S¢ 
st 
te 
d 
s 
li 
v 
C 
0 
@ Available in 300-, 400-, 500-, and 600-gallon i 
sizes, DeLaval Separator Company’s _all-stainless- ; 
steel vacuum bulk coolers have remote direct-expan- - 
sion cooling systems as well as integral refrigeration i 
and electrical control panels. The company has also : 
added a new automatic circulation CIP kit for easy 
cleaning of the atmospheric-type bulk coolers. 
@ The Girton Manufacturing Company is intro- b 
ducing a new direct expansion bulk cooling tank, c 
featuring a space-saving side outlet. Position of the 
outlet and other new, compact features cut space : 
requirements in the milk house. Other attractions 
include a foam-type insulation equal to five-inch 
thick cork with a rigidity that strengthens the liner N 
and jacket; an insulated surge drum and a new re- E 
frigeration system; a hermetically-sealed combination , 
thermometer and thermostat; and a wide radius in- ‘ 


side corners promoting easy cleaning. 
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' @ The Shorty Tanker manufactured by the Schlu- 
eter Company will collect economically up to 2,000 
gallons of milk daily. It will conveniently make those 
back road pick-ups which a large tanker cannot get. 
Completely equipped for bulk pick-up service, the 
special model Shorty can be mounted right on a 
platform truck and be ready for service. 


@ This rear view of Stainless & Steel Products Cor- 
poration’s Certified Tudor Model II bulk milk pick- 
up tank shows that all components are easily ac- 
cessible for cleaning and maintenance. The all-stain- 
less steel sample chest, with one-inch insulation all 
around, is mounted low for easy access. The 
transflow tubing has adequate coiling space for coil- 
ing and removal. New stainless steel doors have 
piano type hinges, grooved edges holding sanitary 
solid section gaskets and have positive all stainless 
steel cam action enclosure to insure maximum pro- 
tection and sanitation under the most severe con- 
ditions. 


@ The Milk Commander, shown here, is one of a 
line of tanks made by Emil Steinhorst & Sons, Inc., 
with capacities ranging from 240 to 550 gallons. 
Custom selection of refrigeration components is 
offered. Counter balanced deck and cover provide 
easy accessibility. Automatic agitation is accom- 
plished through electronic timing. A wrap-around 
Fiberglas blanket provides insulation. This tank fits 
into a small milk house or a minimum-size plant 
area. 


@ The Vacooler Company’s tank has side opening 
covers providing easy access to the tank and per- 
mitting vacuum seal without locks or clamps. The 
round contours and tubular reinforcing rings help 
end sagging and assure accurate calibration. Copper 
cooled walls and full insulation prevent cream-line 
warm up between milkings. An automatic washer 
pressure washes tank and pipeline with the same 
unit. The unit is available in capacities of 200, 300, 
400, 500, 600, 800 and 1,000 gallons. 
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Samples are heated to temperatures in the 80 to 90 degree F. range and 
run through a vacuum suction type tester having a reduced head. 


Testing for Sediment Is Routine 
Procedure in Denver Market 


URING THE past two years, 
dairy plant fieldmen and _ public 
health workers in the Denver, Colo- 
rado area have worked together to 
develop a routine effective proced- 
ure for sediment testing. The meth- 
od is now in use in the entire market 
by both the industry and the health 
department. Basically the method 
consists of collecting one milk 
sample at each pick up. The sample 
can be used for any purpose de- 
sired. Proper equipment and facil- 
ties are provided for collecting the 
samples in the same manner each 
day. Therefore, it is not necessary 
to collect more than one sample 
regardless of the number of pur- 
poses for which the sample may 
be used. Bulk tank 
trained to collect the samples in 
the proper manner. 


drivers are 


Since the pint sample of mixed 
milk run through a .4 of an inch 
diameter reduced head on the sed- 
iment tester is official, this is the 
size sample that is being used. 
Plastic sample bags of one pint 


By HAROLD J. BARNUM 


capacity are used to collect the 
samples by the hauler. The samples 
are carried in a properly refriger- 
ated cabinet in racks specially built 
for this purpose. The plastic con- 
tainer is easily identified by placing 
the producer's number or identifi- 
cation on the bag with a wax or 
wick pencil. On arrival at the milk 
plant the sample is placed in a 
refrigerator and generally portions 
needed for other purposes are with- 
drawn first. The sample is then 
heated from 80° to 90° and then 
run through a vacuum suction type 
of tester with the reduced head. 
Samples can then be graded on the 
basis of the amount of sediment 
in identically the same manner as 
the customary sediment test is 
graded. 


Producers’ samples showing an 
excessive amount of sediment are 
visited by the fieldman or sanita- 
rian and a test of their milk is 
made in their presence with the 
same type of tester used in the 
laboratory. The fieldman or sani- 


tarian may then use his judgment 
as to whether or not the milk 
should be rejected. 


It has been the custom in sed- 
iment testing to reject milk as the 
test is made. It was our reasoning 
that since bacteria counts or other 
quality tests are generally used in 
screening tests, we saw no reason 
why the sediment test could not 
be used in the same manner. 


Therefore, the routine sediment 
test made in the laboratory from 
samples collected routinely by the 
truck driver enables the plant op- 
sanitarian to make the 
test much more often and at a much 
reduced cost. The cost of collect- 


erator or 


ing the samples is reduced to a 
minimum. It is our opinion that the 
A inch diameter pad is just as im- 
pressive as a larger area and also 
that a pint of milk is not an ex- 
cessive amount to use, whereas a 
gallon would be almost prohibitive. 


For some time we have felt that 


our negligence in making sediment 
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tests of bulk tank produced milk 
has caused us some embarrassment. 
We feel that routine sediment test- 
ing of bulk milk will improve the 
quality of our supply materially. 
Some people argue that because 
you have already accepted the milk 
before making the test that it is 
impossible to make corrections un- 
less it is rejected on the spot. It 
is obvious that some producers 
will not need very much attention 
while others will need considerable 
attention. The procedure outlined 
enables us to screen the producers 
needing the most attention so that 
we can concentrate on this kind 
of producer rather than the entire 


milk shed. 


Tremendous Saving 


As a result of the tremendous 
saving to the health department 
and the dairy companies when the 
universal samples procedure with 
plastic sampling bags is used, sedi- 
ment testing could be added to the 
routine procedure with very little 
added effort and cost. Accordingly 
we geared our efforts toward the 
development and use of equip- 
ment for collecting and transport- 
ing samples that would be flex- 
ible and easy to use. Plastic bags 
are used throughout the market 
for all bulk milk sampling. 


The system is: 
1. Inexpensive 
2. Effective 
3. Official 
4. Routine 


There is now available a special- 
ly constructed carrying case which 
can readily be used for transporting 
on the truck both sizes of sampling 
bags by simply changing racks. 
The carrier has a very high “K” 
factor, is made of plastic, and 
weighs less than six pounds. Water 
for refrigerant is frozen in a spe- 
cially designed plastic bag. One bag 
is placed on the bottom of the car- 
rier and one on top of the rack of 
samples. We have no difficulty 
keeping samples below 40° F. for 
twenty-four hours or more. One 
need only refreeze the bags in a 
freezing compartment for use the 
following day. Thus the cost of re- 
frigerants and messy handling of 
other types of refrigerants are elim- 
inated. When a pint sample of 


Samples are gathered in 
plastic type sample bags. 
Samples are carried in plas- 
tic carrying case that is re- 
frigerated by means of 
water frozen in a plastic 
bag. Exterior of carrying 
case is shown at right. In- 
terior of case showing sec- 
tional ice bag and sample 
bag is shown below. 


milk is collected for sediment in 
the manner described, it can also 
be used for butterfat, flavor, bac- 
teria counts, antibiotics, etc., be- 
fore using the sample for sediment. 


A specially constructed and in- 
expensive two-ounce stainless steel 
dipper is placed on each farm to 
used in collecting the samples. 


The procedure now in use in 
Denver follows the universal samp- 
ling procedure in its entirety. Now 
that adequate and complete equip- 
ment is available, all concerned 
feel that the system serves the pur- 
pose for which is was developed. 
We encounter no problems with 
truck operators and drivers. It has 





reduced the cost of sample col- 
lecting by official agencies and 
dairy companies drastically. 

It is recognized that similar sys- 
tems may be in use in other areas 
where sediment testing is done on 
a routine basis. Their milk supplies 
have been improved considerably. 


The system described enables the 
dairy company and the health 
department to combine their ef- 
forts in conducting an inexpensive 
routine sediment testing and sample 
collecting program. Any type of 
follow-up program can be worked 
out to suit local conditions. The 
official status of the procedure is 
of considerable importance. 
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ee E FIGURE WE SAVE several hundred 
W dollars a year by having our own welder 
and doing many maintenance and fab- 
rication chores ourselves,” reports Aden Boyer, man- 
ager of Erie-Crawford Dairy Co-ops new plant near 
Erie, Pennsylvania. The co-operative purchased its 
own 250-amp portable welding equipment when the 
plant opened three years ago. 


The plant operates seven days a week, prac- 
tically around the clock. A welding job may be 
needed any time, day or night. To get a welding 
company to send a truck with equipment and a 
welder can be very costly, especially on off-hour 
periods. Furthermore down-time on dairy equipment 
cuts heavily into production efficiency, often neces- 
sitates overtime work, and is recognized as a costly 
factor in plant operation. 


“We're miles from a regular welding shop, and 
besides, much of the welding maintenance work, 
or shop fabrication, doesn’t require a great deal of 
skill beyond what can be picked up by a regular 
mechanic or handy-man,” said Mr. Boyer. 


Welding chores are almost endless—conveyor 
chain repairs, building and repairing carts and 
benches, or tables, racks to hold maintenance tools 
and equipment. Having a welder opens up a world 
of possibilities, Mr. Boyer says. 


Cost of the welding machine, about $250, is 
written off in the first year or so of operation. This 
type machine can be easily controlled, permits turn- 


The portable welding equipment used at 
Erie-Crawford Dairy Co-operative is shown 
bottom-center of the picture (left). Regu- 
lar maintenance men operate the unit. 


Portable Welding 
Unit Is Plant's 


Minuteman 


By Walter Rudolph 





A wide variety of jobs can be handled by 
regular plant mechanics using the portable 
welder. The wall brackets supporting the 
pipeline shown at the top of this picture 
are examples of what can be done. 


ing down to low amperage output, and thus lends 
itself to many types of welding jobs and various 
metals. The Co-op stocks a variety of welding rods, 
including everything from mild iron to stainless 
steel. 


“The equipment has served us very well,” Mr. 
Boyer states. “It has worked out in terms of dollars 
and cents and has been a factor in plant per- 
formance.” 
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The International Paper guide 
to dairy packaging service 


In design service, printing, quality controi and customer service, 


eee eT 


International Paper is your most dependable source of supply. Read 
how our Single Service plants and laboratories work for dairymen. 



















DESIGN SERVICE. To give your milk cartons a new look, printinG. Good printing means a more attractive Pure-Pak car- 
International Paper first studies your marketing problems. Then, ton—one that adds impact to your brand name and selling 
our design experts create revised or completely new Pure-Pak, message. International Paper was first to use the vivid flexo- 
. } carton designs. Also, they can design complete side panel cam- _ graph process on milk containers. Our skill in this process has 
paigns. Our design service centers in New York, Kalamazoo, been recognized with a first prize in the annual FTA Awards 
Michigan, and Turlock, California serve the entire country. Competitions. 


: 
t 
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QUALITY CONTROL. Every day, random samples of Pure-Pak customer service. Not only in emergencies, but in day-to- 
containers—printed, cut, scored and seam-glued—are run _ day operation, our 14 Single Service plants provide quick service 
through our two Pure-Pak machines. Each container is carefully for dairymen all over the nation. Service you can depend on. 
checked for machine performance. After leaving the machine, Your International Paper representative can give you all the 


; 
the containers are checked against a 16-item check list. This information about your most dependable source of supply —in 
exhaustive testing insures complete quality control. printing, design, quality control and service. 
. ” ad . @®Ex-Cell-O Corp. 
$ 


SINGLE SERVICE DIVISION «+ NEW YORK 17, N.Y. 


-_ INTERNATIONAL PAPER 
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ADA Spent $6,262,000 
To Promote Milk During 1960 


AIRY FARMERS in all states 
D except Hawaii and Alaska 

invested a record 6.262 mil- 
lion dollars in the research, sales 
promotion, and public relations pro- 
gram of the American Dairy Asso- 
ciation in 1960, John Moser, Louis- 
ville, Kentucky, dairy farmer and 
treasurer of the organization, re- 
ported to 500 delegates attending 
the 2lst annual meeting of the 
group. 


The 1960 income, all of which 
dairy farmers invest in the Associa- 
tion on a voluntary check-off at the 
rate of two cents for each 100 
pounds of milk they sell, is more 
than $300,000 above 1959. 

The Association invested 8.7% of 
the total 1960 expenditures of $5,- 
634,495 in research and education 
programs. The research-education 
budget of $490,759 includes $288,- 
816 appropriated to the National 
Dairy Council, the American Dry 
Milk Institute, and the Evaporated 
Milk Association for the nutrition 
research and educational projects of 
these organizations. The balance of 
the research funds was used to 
finance marketing research studies 
and additional nutrition and prod- 
uct improvement grants. The Asso- 
ciation currently supports 31 prod- 
uct and nutrition research projects 
at various colleges and universities. 


The major share of the budget, 
76.6% of $4,314,887, went into the 


consumer advertising and mer- 


chandising program. Total advertis- 
ing, in television, radio, magazines, 
Sunday newspaper supplements, 
and regular newspaper promotion 
totaled $3,677,018. The balance of 
the funds in this department were 
used for development of point-of- 
sale materials and for maintaining a 
staff of merchandising specialists 
who work with dairies and retail 
food outlets to promote better mer- 
chandising of dairy products. 


Home _ Eco- 
nomics department accounted for 
2.7% of the 1960 budget, or $152,- 
393. The staff of home economists 
work in the organization’s own test 
kitchen to develop new recipe ideas 
which are used in advertising, food 
publicity, and in recipe books and 
leaflets. 


The Association’s 


PR Program 


The organization spent $242,780, 
or 4.3% of the total, for its public 
relations program. This includes 
production and distribution of mo- 
tion pictures, publication of ma- 
terials regarding dairy products and 
the dairy industry, and a public re- 
lations advertising campaign that 
appears in newspaper and broad- 
casting trade publications. 


Membership department costs of 
$224,870, 4% of the budget, cover 
a regional staff of men who work 
with dairy farmer groups in de- 
veloping support of the organiza- 
tion. It also includes production of 


materials for distribution to the 
dairy industry. 

Administration expenses of 
$145,536, or 2.6% of the total, and 
costs of the annual board of di- 
rectors and committee meetings, 
$63,270, or 1.1% of the budget, 
make up the balance of the 1960 
expenditures. 

The excess of income over ex- 
penditures in 1960 was $453,343. 
The Association maintains a reserve 
fund in view of the necessity for 
showing financial responsibility in 
signing long-term contracts. Since 
the organization owns no products 
or real estate that serves as financial 
backing for contracts, the dollar re- 
serve is maintained and earns in- 
terest which is used in the annual 
program activities. 

The Association currently is an- 
ticipating income of close to seven 
million dollars in 1961 and is op- 
erating this year on a budget of 
6.550 million dollars, with 4.908 
million in advertising and merchan- 
dising; $598,000 in research and 
education; $300,000 in public rela- 
tions; $258,000 for membership; 
$171,000 for administration; $65,- 
000 for director and committee 
meetings. There is an unallocated 
fund of $75,000 to meet any contin- 
gencies that might arise or special 
program opportunities. 
founded in 
1940, exists for the sole purpose of 
serving as the “Voice of the Dairy 
Farmers in the Market Places of 
America.” The Association carries 


The Association, 


out its research, sales promotion, 
and public relations on a non-brand 
basis. The organization engages in 
no legislative or lobbying activity 
of any kind. 








Dealers! Every dairy farmer needs these new faucets 
for bulk milk conversion 


With the tremendous growth of the new bulk milk 
system, dairy farmers need two separate mixing 


faucets in each milk h 
easy, ical i 
answer! 


Hest 





ouse. They're looking for fast, 
These faucets are the 
Burlington Brass Faucets provide hot and 


cold water dispersal to every cleaning area of 


bulk milk equipment. 
tion is easier, faster, more economical. 


Proper cleaning and sanita- 
Here’s your 


opportunity! 

ApS LoClsINSsenseseseasasenaseeese 
: BURLINGTON BRASS WORKS 

1 Dairy Division . Burlington, Wisconsin 

' 

: Please send prices and literature on Dairy Kits. 

- Name 

| Address 

: City Zone State 











Write today for prices and literature 


BURLINGTON BRASS WORKS 


COOLER MIXING 
VALVE — with hose 
adaptor and wall 
bracket. Supplies 
water to wash and 
rinse bulk 
tank cooler. 
May be re- 
versed for 
bottom 
supply. 


















ee 
WASH TANK MIXING FAUCET with swing 
spout, wall bracket. Supplies water to two- 
compartment wash and rinse tank. 








Dairy Fitting Division 
Burlington, Wisconsin 
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If you formulate or use paraffin coatings... 


™ 





Eastman 

can help you achieve 
optimum performance 
with the right 

blend of polyolefin 
modifying resins 


A paraffin coating formulation contain- 
ing a combination of polyolefin modify- 
ing resins, rather than one resin alone, 
will most often provide the optimum 
balance between such important coat- 
ing properties as tensile strength and 
adhesion. 
To aid you in obtaining optimum 
properties for specific paraffin coating 
applications, Eastman offers seven basic types of low- 
molecular-weight polyolefin resins. 

The properties of hundreds of paraffin-polyolefin 
blends have been precisely determined by our chemists. 
Much of this information is now available in a series of 
easy-to-use charts. Your local Eastman representative 
will be glad to bring over these charts and help you find 
the most efficient and economical combination of paraffin 
and Epolene for your requirements. Call him in and see 
how helpful he and his charts can be., 


L olene 


Eastma™ low-molecular-weight polyolefin resins 


SALES OFFICES: Eastman Chemical Products, Inc., Kingsport, 
Tennessee; Atlanta; Boston; Buffalo; Chicago; Cincinnati; Cleveland; 
Detroit; Greensboro, N. C.; Houston; Kansas City, Mo.; New York; 
Philadelphia; St. Louis. Western Sales Representative: Wilson & 
Geo. Meyer & Company, San Francisco; Los Angeles; Portland; Salt 
Lake City; Seattle. 
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COMING EVENTS 





Association of New England Milk Dealers, Inc.— 
Annual meeting will be held May 21-23 at Went- 
worth-By-The-Sea, Portsmouth, New Hampshire. 
For information: James L. Woodsom, 150 Cause- 
way Street, Boston, Massachusetts. 


New York State Milk Distributors, Inc.—Annual 
meeting will be held May 21-24 at Grossinger’s, 
Grossinger, N. Y. For information: J. Russell 
Fox, Executive Secretary, New York State Milk 
Distributors, Inc., 74 Chapel Street, Albany, N. Y. 

Wisconsin Milk and Ice Cream Products Association, 
Inc.—Summer conference will be held June 6-8 
at Dell View, Lake Delton, Wisc. For informa- 
tion: Burdette L. Fisher, 119 Monona Ave., Madi- 
son 3, Wisc. 


American Dairy Science Association—56th Annual 
meeting to be held June 11-14 at the University of 
Wisconsin. 

Evaporated Milk Association—Industry meeting will 
be held June 15 at Del Monte Lodge, Pebble 
Beach, Calif. For information: E. H. Parfitt, 228 
North La Salle Street, Chicago 1, Ill. 


National Dairy Council—Summer Conference will be 
held June 19-21 at Edgewater Beach Hotel, Chi- 
cago, Ill. For information: Milton Hult, 111 North 
Canal St., Chicago 6, III. 


North Carolina Dairy Products Association—Summuier 
Outing will be held July 19-21 at Ocean Forest 
Hotel, Myrtle Beach, S. C. For information: John 
E. Johnson, P. O. Box 10506, Raleigh, N. C. 

Grocery Manufacturers of America, Inc.— Mid-year 
meeting will be held June 19-21 at Greenbrier 
Hotel in White Sulphur Springs, W. Va. For in- 


formation: Paul S. Willis, 205 East 42nd St., New 
York, N. Y. 


Michigan Dairy Boosters, Inc.—Annual traverse city 
outing will be held in Traverse City, Michigan, June 
20-22. For information: Joseph F. Polony, Michigan 
Boosters, Inc. 2911 West McNichols Road, Detroit, 
Michigan. 

West Virginia Dairy Products Association—Annual 
convention will be held July 30-Aug. 2 at Green- 
brier Hotel, White Sulphur Springs, W. Va. For 
information: S. J. Weese, Oglebay Hall, W. Va. 
University Dairy, Morgantown, W. Va. 

International Association of Milk and Food Sanitar- 
ians—Golden anniversary meeting will be held 
Aug. 14-17 at the Wanderer Resort Motel, Jekyll 
Island, Georgia. 

National Association for the Specialty Food Trade, 
Inc.—Seventh annual national fancy food and con- 


fection show will be held at the Hotel Astor, 
N. Y. C., Aug. 20-23. 








COURSES 





Pennsylvania State University ; 
Correspondence courses in dairy science: 


Course 69—Milk Technology and Food Value. 
Course 87—Breeds of Dairy Cattle. 
Course 88—Silos. 


Course 101—Market Milk. 

Course 102—Ice Cream Manufacture. 

Course 105—Dairy Goats. 

Course 113—Dairy Cattle Feeding. 

Course 134—Cottage Cheese Manufacture. 

For information: Superintendent of Correspond- 
ence Courses in Agriculture, The Pennsylvania 
State University, University Park, Penna. 
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FOR THE MILKHOUSE.... 


AND BULK MILK HANDLING 


MILK- 
HOUSE 
MODELS 


Fig. 37 The extra 
large Sani-Matic 
wall cabinets are 
formed of heavy 
gauge cabinet steel, 

P spot weld assem- 
bled, zinc prime coated and finished 
with a gleaming white baked enamel 


STAINLESS STEEL 





Sani-Matic offers a complete line of milkhouse equipment — wash 
tanks, water heaters, space heaters, air vents and fans, hose 
chutes, storage racks, cabinets, brushes and udder sponges. Specify 
Sani-Matic and be assured of top quality at economical prices. 






BULK 
SHORTY 


WASH TANK 


The Shorty Tanker will economically 


TOTE CAN 


Fig. C-20 All stain- 
less steel, 16 and 
20 quart tote cans 
for carrying milk, 
cottage cheese, ice 
cream mix or what 
have you. Seamless 
for easy cleaning. 
Heavy duty cover, 
locking bail, and 
umbrella cover. 


or stainless steel. 





WATER 
HEATERS 


(Pressure 
Electric) 


Exceptionally 
heavy construc- 
lion to give ex- 
tra service in 
milkhouse use 
makes the Sani- 
Matic heaters 
your best buy. 





Fig. 223 Stainless steel 
wash tank with sturdy 
adjustable wall brackets or heavy 
angle legs with adjustable foot pads. 
Seamless construction and large radius 
corner for easy cleaning. 


‘ TANKER 


pick-up bulk milk for the processor 
running up to 2000 gallons daily — 
or will conveniently make those back- 
road pick-ups which a large tanker 
can’t get. Can be mounted right on 
your platform truck. 
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CONOCO HI-SEAL® 

Especially designed for Pure-Pak 

cartons. Seals more cartons per 

pound of coating. 

e Exceptional resistance to rough 
handling 

e Plastic-like finish 

e Equally suitable for slab or 
liquid systems 


CONOCO SUPER-COTE® — 

WITH POLYETHYLENE 

Cuts in-plant costs by eliminating 

in-plant blending. 

e Universally adaptable to any 
machine, slab or liquid 

e Improved coating control, more 
efficiency and more economy 

e Dresses up without messing up 

e Smart satin finish 


Conoco has the coating for the economy, 
quality and control you want! 


CARTON 


WwaJs 


to improve 
Carton Coatings 
with Conoco 
regardless of the 
paper or the 
method you use 


CONOCO DAIRY WAX 


Quickly penetrates container .. . 
for smart, durable finish. 


e Assures smooth, even coating 

e Minimum build-up on machine 
parts 

e Uniform in quality 


ICONOCO) 





COATINGS 


Contact the PURE-PAK DIVISION, EX-CELL-O Corporation, P.O. Box 386, Detroit 32, Michigan 
Manufactured by CONTINENTAL OIL COMPANY, backed by in-the-plant technical assistants ©1960, Continental Oil Co. 
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An understanding of the problem 


and the use of proper techniques 


are the first essentials in 


Rinsing the tank immedi- 
ately after milk is removed 
is first step in good clean- 
ing. Water temperature of 
100 degrees F. is recom- 
mended. 


Cleaning Bulk Farm Tanks 


ULK tanks require cleaning 
a and sanitizing techniques pe- 

culiar to themselves. Whether 
the tank is cleaned by hand or by 
automatic methods the cleaning 
problem is one that is different and 
specific. 

Not only is the equipment an ex- 
tensive departure from the milk 
pails and strainers that were in use 
for centuries but the individual who 
does the cleaning is a variable ele- 
ment. A. K. Saunders of the Diver- 
sey Corporation points out “At the 
dairy plant, clean-up operations are 
under the direction of the superin- 
tendent or plant manager who 
knows his equipment and who un- 
derstands the need for proper sani- 
tation methods. The dairy farmer, 
on the other hand, is on his own. 
Usually he has no guidance except 


that provided monthly, or even 
more infrequently, by the fieldman 
or the milk sanitarian.” 


Gail A. Smith of the J. B. Ford 
Division, Wyandotte Chemicals 
Corporation says, “Hauler educa- 
tion in many cases is sadly neg- 
lected. Informing the hauler about 
new developments should be a con- 
tinuing process. The fact that a 
milk hauler must be trained and li- 
censed before he can drive a bulk 
pickup tanker is not enough. All 
milk haulers should be kept  in- 
formed on the latest techniques in 
quality milk production as well as 
the quality problems on their 
Smith adds, “Milk 


haulers can be very helpful in in- 


routes.” Mr. 


structing producers. They are on 
the farm every other day and fre- 


quently have several minutes to talk 
with the farmer.” 


James Deming, Manager of 
Klenzade’s Farm Division observes, 
“The bulk tank is a new piece of 
equipment when it comes to the 
farm and presents a new cleaning 
problem to the farmer. We have 
found that the principal educa- 
tional problem is teaching farmers 
to clean a cold surface. The clean- 
ing must be done well and it must 
be done economically. When the 
problem and the methods are ex- 
plained to farmers they do a good 
job. The best method of teaching, 
in our experience, is through dem- 
onstration. We like to get 10 to 15 
men in the milk house for such a 
session. With a good understanding 
and application of cleaning meth- 
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ROLL DRYER OPERATORS 


THE HENSZEY DR BOILERLESS, WATERLESS EVAPORATOR, USED IN CONJUNCTION WITH 
YOUR ROLL DRYERS, WILL SAVE YOU AT LEAST $500.00 FOR EVERY MILLION POUNDS OF SKIM 
MILK PROCESSED IN YOUR PLANT. 


OBTAIN THE COMPLETE STORY ON THESE SUBSTANTIAL SAVINGS BY WRITING TO US TODAY. 





| HENSZEY COMPANY INC. 


oP. Dept. A Watertown, Wisconsin 
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ods farmers have been able to cut 


bacteria counts 50 to 75 per cent.” 

Education presupposes the exist- 
ence of ideas and techniques to be 
taught. Bulk tank cleaning is no ex- 
ception. The basic idea is the re- 
lationship of quality milk to clean 
equipment. ' 

Mr. Deming points out that the 
economics of cleaning as well as 
low bacteria counts are important 
in the cleaning process. He says 
“We have tried to devise a method 
of cleaning bulk farm tanks that 
would give good results in terms 
of cleaning and at the same time 
give equally good results in terms 
of cost. We recommend a concen- 
trated cleaning solution—4 quarts of 
water and four ounces of cleaner. 
The water should be hot, 150 de- 
grees is the best temperature. The 
farmer places a bucket containing 
this concentrated solution in the 
tank and scrubs the inside surfaces. 
The solution gathers on the bottom 
of the tank. When the inside sur- 
faces have been cleaned the solu- 
tion is drained off through the out- 
let valve and collected in the 
original bucket. The solution is then 


reused to clean the outside of the 
tank. We are recommending an 
acidified rinse to eliminate milk 
stone. Sanitizing is accomplished 
with a chlorine solution on the 
order of 200 parts per million. This 
method works on 98 per cent of 
the farms despite variations in 
water. The average cost of chemi- 
cals is $20 a year.” 

Commenting on manual cleaning 
Mr. Smith reports “After containing 
milk for 36 hours or more, the milk 
hauler empties the tank and gives it 
a quick rinse. If this rinse is with 
warm water it is quite effective. 
However, there is a film of milk 
solids left on the surface. Fre- 
quently this film has several hours 
to dry before the producer finds 
time to wash the tank. 

“As these dried films cling stub- 
bornly to surfaces, a very thorough 
brushing is required to remove 
them. If the producer fails to brush 
any area of the tank thoroughly it 
shows up very soon in the form of a 
blue colored film. We have demon- 
strated that these blue 


actually organic in nature and are 


films are 


blue because of the refraction of 
light rays. If not removed within a 
few days these films will become 
milkstone. 


“We have had the most success 
in keeping buik tanks clean with 
the use of a chlorinated cleaner and 
the following method; when the 
producer is ready to wash his tank 
he merely rinses it with cold or 
warm water, then sprinkles the 
chlorinated cleaner dry on the in- 
ner surfaces of the tank. Combined 
with a thorough brushing, the 
cleaner oxidizes the dried organic 
film and prevents the build-up of 
blue film or milkstone deposits. We 
also recommend that the bulk tank 
be brushed periedically with an ap- 
proved acid cleaner or milkstone 
remover.” 

Kastendieck of the 
Zero Corporation writes, “In the 
four years that we have been clean- 
ing more than 5,000 farm tanks 


Raymond 


mechanically, many different water 
conditioners have been found. For 
example, in Quebec, Canada, salt 
water conditions had to be over- 
come. In New York, Missouri, Kan- 








WATERING OF MILK 


CAN BE STOPPED! 





WITH THE 


ADVANCED MILK 


CRYOSCOPE 


10% to 30% of ALL milk is watered. Proof is everywhere; 
established by state, municipal, association and university 
surveys. Typical findings report added water ranging from 3% 
to 20%. 

This added water can be eliminated with the Advanced Milk 
Cryoscope, an accepted standard of official, university and 


16 EXCLUSIVE NEW FEATURES 


cooperative laboratories, as well as leading commercial dairies 
and milk product manufacturers. 

With an Advanced Milk Cryoscope, one person can screen 
20-30 samples an hour; 150 to 200 per day. Added water is read 
directly on the dial without computations or corrections. 
Sample size is only 2 cc. Accuracy is +0.001°. 


Write for complete brochure and information about our “100-Sample Water Survey” 


ADVANCED 


fal~ 


piggy 


di INSTRUMENTS, Inc. 
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sas and the West, sulphur water 
was encountered. Magnesium and 
iron were scattered in all sections 
of the country. 


“With cooperation at the farm 
level, a tank can be cleaned me- 
chanically anywhere and in almost 


Fieldmen agree that ac- 
quainting producers with 
the problem and teaching 
them the proper techniques 
are fundamental in good 
cleaning programs. Best 
teaching method is the 
demonstration. Here, A. K. 
Saunders of the Diversey 
Corporation, explains the 
cleaning problem to a pro- 
ducer and then demon- 
strates the technique that 
must be followed to lick 
the problem. 





any water condition with the prop- 
er pH and water temperature.” 


On mechanical cleaning exten- 
sive work has been done by manu- 
facturers of bulk tanks and by man- 
ufacturers of detergents. An ex- 
tremely important consideration, in- 


deed, one might say the key ele- 
ment in mechanical cleaning, as- 
suming the equipment to be ade- 
quate, is the necessity of maintain- 
ing a pH of 11. Mr. Kastendieck 
describes his experience in cleaning 
many thousand tanks by mechani- 
cal means in these words, “It was 
found that different brands of de- 
tergents, developed for pipeline 
cleaning on a given farm installa- 
tion, gave varied results. We would 
start with a washed tank visibly 
clean and black light clean. It was 
possible to set on a purple color 
with one brand, a blue color with 
another brand, a white film with a 
third, and remove them all with a 
fourth brand. This could all be 
done on the same dzy without any 
milk being added. We soon learned 
that this could be avoided by main- 
taining a pH of the wash solution 
at 11. The hardness of the water 
varying from farm to farm makes it 
necessary to varv the concentration 
of the detergent solution to main- 
tain the proper pH of 11. 


“It was found that water entering 
a tank at 145 degrees will draw off 
at 80 degrees F. in winter opera- 
tion. The water temperature is 
immaterial as long as the detergent 
is dissolved and proper pH is main- 
tained. At this writing there have 
been experiments for 26 months 
with the entire washing cycle on 
tap water. Acid milkstone remover 
has only been used once and the 
bacteria counts are consistently low 
on raw milk. It has been demon- 
strated that in waters of 100 plus 
grains of hardness that it is neces- 
sary to use water no hotter than 115 
degrees F. with the cold added 
first, the detergent dissolved in the 
hot and added last. This, followed 
by a cold tap water rinse.” 


Albert C. Emery, Food Industries 
Division of Oakite Products, Inc., 
sums up the cleaning procedure 
with these step by step recommen- 
dations: 

(1) After milk has been pumped 
from the tank, turn the compressor 
off, and rinse out all milk residue 
with clean water, preferably at 
100° F.. The tank should be rinsed 
immediately after draining to sim- 
plify cleaning. 

(2) Make up a solution of chlori- 
nated detergent at 1% ounces per 3 
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INSIST ON HENRY AMMONIA VALVES 
HENRY FOR COMPLETE SERVICE SATISFACTION 


X\ CO L Engineered flow control over many years has established the 


Ns name HENRY as being synonymous with refrigeration and 
\ 4 industrial ammonia applications. Our advanced designs and 


rel ha Yoleal ic: materials provide rugged, compact, and light-weight con- 





FLOW struction with maximum strength and full flow capacity. 
ee ee | 


SHUT-OFF VALVES, incie res 


Ductile Iron Bodies; Sizes 1/4” thru 1” Screwed 
Bonnet, 1-1/4” thru 2-1/2” Bolted Bonnet. 





SHUT-OFF VALVES, ssc 'icce ree 


With Forged Steel Companion Flanges: FPT, 


Socket Weld or Welding Neck; Sizes 1-1/4” thru 6”. 


»> CHECK VALVES, itso: sexr try 
Two Styles: Screw-end and Flanged; Sizes 1/2” 


thru 2” FPT; 1-1/4” thru 5” FPT, Socket Weld 
or Welding Neck. 


le DP om RELIEF VALVE ASSEMBLY — f Ye 


Safety Three-Way Valve Prevents Simultaneous 
Shut-Off of Both Relief Valves. A.S.M.E. Approved. 











1 > STRAINERS and SCALE TRAPS 


For Complete System and Control Protection—Clean- 


Catalog 203 describes the complete “yn 
d line of Henry A Paartorsrcpc able Semi-Steel “Y” and Ductile iron “TEE” Types. 


Accessories. Write for your copy. 








HENRY comea 
I COMPANY 
Flow Control Devices and Accessories for Refrigeration, 
i- Air Conditioning and Industrial Applications 
3 MELROSE PARK, ILLINOIS, U.S.A. CABLE: HEVALCO, MELROSE PARK, ILL. 
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in a 


gallons of water, at 125° F., 
pail or in the bottom of the tank. 
Brush solution on all tank surfaces, 
agitator, valve, and cover. 


(3) Rinse all surfaces thoroughly 
with clean, warm water to remove 
the washing solution. Close the 
cover of the tank and drain rinse 
water. 


(4) Before using the tank, spray 
all surfaces with a 1000 parts per 
million solution of hypochlorite sol- 
ution. A solution of 200 ppm should 
be used if application is by brush- 
ing or circulation. 

If tanks are of the direct expan- 
sion type, the washing solution and 
rinse water should be at a tempera- 
ture not higher than 120° F. 


For CIP cleaning with a spray 
head, we recommend the same 
basic steps. The chlorinated deter- 
gent may be made up at % to | 
ounce per gallon, and temperature 
may be increased to 150° F. Solu- 
tion should be made up in sufficient 
volume to provide continuous cir- 
culation for 15 to 20 minutes. Thor- 
ough rinsing follows, and sanitizing 
by circulating a 200 ppm of hypo- 
chlorite solution. 


We recommend periodic treat- 
ment with an acidic compound to 
remove milkstone. After pre-rinsing 
and washing in the regular manner, 
the acidic solution is brushed or 
sprayed on, or circulated for the 
recommended time. Rinsing and 
sanitizing follow. 


Looking into the near future, the 
complete automation of the farm 
tank, which many industry people 
believe is now in its final stages, 
will usher in what amounts to push 


button cleaning. Mr. Kastendieck 
says, “The milk hauler will push the 
button that washes the tank. The 
big advantage is that when the 
tank is emptied of milk the surfaces 
will not be allowed to stand ex- 
posed to elements until the dairy- 
man has time to brush clean all the 
surfaces. 

“With the use of liquid deter- 
gent solutions even the human ele- 
ment of measuring out the proper 
quantity portion will be eliminated. 
The economics of these advances 
are most encouraging in that the 
tank designs provide uniformity and 
substantial savings in construction, 
thus making mass production pos- 
sible. These savings are all consist- 
ent with good sanitation as well as 
good business practice.” 

Tank Design 

Mr. Smith sees improvement in 
bulk tank design, especially in the 
covers, as a part of the development 
of automatic cleaning. In addition 
to redesigning their covers, the bulk 
tank manufacturers should provide 
units with a suitable spray device, 
a pump of adequate size to give the 
proper spray velocity, and pipe 
connections necessary to complete 
an automation spray circuit. 

“New designs of bulk tanks prob- 
ably will cut down or eliminate 
many of the small parts that now 
require hand brushing. Among 
these changes may be a substitute 
for the dipstick, a means of prop- 
erly cleaning the agitator without 
removing it, and a power actuated 
valve that can be pulsated during 
cleaning eliminating disassembly.” 

Dale A. Seiberling, well known 
engineer on the Klenzade staff, 
describes work he has been doing 


with automatic cleaning. Using a 
portable recirculating pump, a 
spray device and associated con- 
trols, the aimed at de- 
veloping a fully automatic system 
for washing bulk tanks. He says, 


work is 


“The systems are designed to feed 
cleaning and sanitizing materials 
automatically from the shipping 
container which, in the farm ap- 
plication, would be a cubitainer or 
plastic jug. Our intent is to develop 
a system which makes it possible 
for the hauler to initiate the clean- 
ing operation immediately upon 
removing milk from the tank. This 
he would do by merely disconnect- 
ing his pick-up hose from the tank 
outlet valve and connect the return 
hose of the recirculating unit of the 
tank. He would then press a “start” 
button before driving away. The 
tank would be washed and rinsed 
automatically during the next 35 
or 40 minutes. Washing would thus 
be accomplished immediately after 
the tank is emptied, before the soil 
has a chance to dry on, and hence 
be easily removable.” 


However, even with the mechan- 
ical marvels that shape up for the 
not too distant future the funda- 
mentals of people using sound 
techniques properly will remain. 
“The industry men who have direct 
contact with the producer must first 
become completely acquainted with 
compounds, methods and tempera- 
tures and then be able and willing 
to convince producers that proper 
bulk tank sanitation can mean a 
better product and more money in 
their pockets.” So writes Mr. Saun- 
ders of Wyandotte. It is a pretty 
good summation of the problem, 
its solution and its results. 











MODEL No. 400 
PATTY-PRINT 








This machine makes 
400 Ibs. of perfect 
patties per hr. 


ONE-MAN 
OPERATION 






DOERING Butter Printing and Packaging Equipment 


New Profit making machines 


MODEL 1500 Patty Print — Capacity 1,500 Ibs. per hour. 


MODEL ACW One-Quarter Pound Combination Printer and 
Wrapper—Capacity 3,000 Ibs. (12,000 \% Ib. Prints) per hour. 


MODEL HYC Hydraulic Cutter for Butter Cubes. 


Write for complete information. 


C. DOERING & SON, 


1375 W. Lake Street 
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The bulk tank boom has stimulated the sale 
of other goods and services in connection with 
the bulk assembly concept. Here and on 


page 70 are some of those things. 


®@ A complete system for measuring milk through meters from in- 
dividual bulk tanks on the farm is available to the dairy industry. 
T. E. A., Inc., distributors of Siemens meters, informs that the system 
works through the mounting of a Siemens meter on the bulk tank 
truck. After the hose between the bulk tank and the truck is con- 
nected. the hauler pushes a button, starting the operation. When 
the farm bulk tank is empty, the amount of milk pumped from the 
tank is registered on the meter. Included as part of the system is 
a sampling device which takes a sample and keeps it in a bottle 
separate from all other samples. 











| 

f @ The Crown Dairy Supply Company offers a line 
;. of plastic, transparent tubing, carried on the bulk 
4 pick-up tank, for the transfer of milk between truck 
.. and farm tank. The large bore tubings have di- 
t ameters of 14”, 14”, and 2”. The tubing is claimed 
st to be as transparent as glass. It has high resistance 
h to corrosion, a low rate of water absorption, freedom 
A- from odor and taste, a highly polished bore which 
ig wets readily permitting rapid cleaning. 

or 

a 

in 

n- 

ty 


yt ® Klenzade Products, Inc., presents a varied cleaning program for 
farm, bulk tanks to insure low bacteria counts. The NC-8 is a 








chlorinate detergent, used to penetrate fats and protein soils. PL-3 
organic acid detergent provides acidified rinse to prevent milkstone 
and water spots after cleaning. X-4 liquid chlorine provides a fast, 
positive bacteria kill before milking. The Klenzade Dual Unit San- 
1 Spray is an injector type spray unit of two heat-resistant, tempered 
hard-rubber proportioning heads with built-in valves, solution-con- 
tainers, a hose and a spray nozzle. 
— 
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Absolute 
Uniformity 


in every batch with 
Land 0’Lakes Non Fat Dry Milk 


Each batch of milk powder is pre-tested at Land O’Lakes 
before it can be released. Only after we have proved the 
reconstituted milk will support starter bacteria growth is 
the batch okayed for your use in making cottage cheese. 


As you know, the growth of starter bacteria is vital for 
formation of curd in cottage cheese. Any inhibitory substance 
in milk can slow down or stop the growth of these bacteria. 
Without this growth you get no cheese. And that’s why 
Land O’Lakes makes certain—by pre-testing. 


Each pound of Dry Milk used for fortification gives you two 
extra pounds of curd! Land O’Lakes Dry Milk fortifies your 
skim milk with increased curd-forming and curd-strengthen- 
ing properties. Yields rise by 2 to 2.5 extra pounds of curd for 
every pound of milk powder you use in reconstitution. Thus, 
three of your vats actually give the yield of four. 


Land O’Lakes Dry Milk gives you absolute uniformity in 
cottage cheese batch after batch, day after day, because it is 
pre-tested. For fortification of skim milk, you get two extra 
pounds of curd for every pound of Dry Milk you use. Need 
more reasons? Write us. We’ll wire your local Land O’Lakes 
representative to call you immediately. 


The milk powder that gives absolute uniformity 


Land O'Lakes. 


Dry Milk 


Send for FREE book. Get more facts plus 
production tips in cottage cheese formula book. 
Write: Land O’Lakes Creameries, Inc., 

Dept. 12, Minneapolis 13, Minnesota. 
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@ L. C. Thomsen and Sons, Inc., makes a number of items used in 
conjunction with the bulk tank. Among them are gauge bars (dip 
sticks), agitator shafts and couplers, valves of both the plug and com- 
pression types, drain tubes and strainer hole covers. Various sizes and 
designs of butter-fat sampler kits are also manufactured. These are 
but a few of the wide range of items supplied by the company for 


the farm bulk cooler and bulk pick-up truck requirements. 





@ Available for use on bulk farm tanks is the S & D 
liquid level indicator by Micro-Meter, Inc. The in- 
dicator is sensitive to liquid levels within a thou- 
sandth of an inch. It can be read within nine ounces 
on a 100-gallon tank and 35 ounces on a 600-gallon 
tank. It consists of a 36-inch long clear plastic tube, 
non-toxic and non-absorptive. Sealed within the tube 
is a scale calibrated in thirty-seconds of an inch and 


electronic equipment for sensing the liquid surface. 


@ This is what the Viking Sanitor pump looks like mounted in the 
pump compartment of a farm bulk pick up truck tank. Meeting 3-A 
standards, the pump has positive displacement and opposite ports for 
either horizontal or vertical connections. It is constructed in easy 
to take down design, requiring no tools of any kind assembly and 
disassembly. It is available in three sizes: 35, 50 and 90 gallons per 
minute. It is equipped with two O-ring gaskets in open type grooves 
and a simple O-ring seal for the power shaft. Slow speed, positive 


discharge, helps eliminate foaming and aeration of milk. 


RAW MILK SEDIMENT STANDARDS 
BULK TANK MIXED SAMPLE METHOD 


American Butter Institute 
American Dry Milk Institute 





Evaporated Milk Association 
National Cheese Institute 


@ The new .4 inch diameter Milk Sediment Stand- 
ards Comparison Chart is offered by the Sediment 
Testing Supply Company. They are available in 
glossy print or laminated type. The charts are recom- 
mended for use in conjunction with the company’s 


bulk tank milk sediment testers. Sediment from one 


bottom can method using 1% inch area disc. 
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pint of agitated milk deposited on a .4 inch diameter | 


area gives the same reading as a pint taken-off-the- § 
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Duraglas bottles for fruit juice show the co! 
protect the tiavor, make Customers want to 


More Anp More dairies are discover- 
ing the market for fruit juices and 
drinks, and rediscovering the advan- 
tages of Duraglas bottles. 

Glass shows fruit juices and drinks 
to their best advantage. The nature- 


like taste stays unchanged... for glass 
is inert, never affects taste or aroma. 
And, remember, Duraglas bottles just 
don’t leak. 

As important as the many Duraglas 
packaging features is the service an 


DURAGLAS CONTAINERS 


Write No. 71 on Reader Service Card 


AN (I) rRopuct 


GENERAL OFFICES - 


PACIFIC COAST HEADQUARTERS * 





J 5 * 


buy more 


Owens-Illinois customer receives. 
We'd like to demonstrate it to you. 


For full information on Duraglas 
containers for fruit juices and other 
dairy products, write to Owens- 
Illinois, Toledo 1, Ohio. 


Owens-ILLINOIS 


TOLEDO 1, OHIO 


SAN FRANCISCO 
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What Is Polyunsaturated Fat? 


ODAY’S interest in nutrition 


and the recent flood of publicity 
on fats in the diet have focused our 
attention on these materials. Many 
readers have indicated that they 
would like to have more under- 
standing of the nature of fats, their 
behavior, and the total problem of 
the fats we eat. 


Fats represent one of the major 
items in our diet. Nearly all of our 
foods contain appreciable quanti- 
ties of fat, although some natural 
foods can be quite low. Milk con- 
tains between three and five per 
cent fat, and some dairy products 
may contain much more. Ice cream 
has between 10 and 16 per cent 
fat, cream from 18 to 40 per cent 
fat, and butter, at least 80 per 
cent fat. The amount of fat in 
cheese can vary from less than one 
per cent in uncreamed cottage 
cheese to more than 30 per cent in 
some hard cheeses 


whole milk. 


made from 


Milk fat can be separated from 


the rest of the product with rela- 





Formic acid is not found in fats but this 
model represents the simplest fatty acid. 
Fats are made from glycerine and fatty 
acids. The glycerine is the same in all fats. 


The chemistry of fat is a highly technical one. 
Nevertheless, one of our technical contributors 
has ventured to explain it in terms editors and 
other people can understand. 


By J. C. WHITE 


tive ease, and for this reason, 
dieters often tend to eliminate milk 
fat rather than other fats which 
are intimately mixed with the food. 
Fat from individual milks and dif- 
ferent sources will differ in com- 
position, but all fats are made from 
the same basic chemical elements. 


Fat contains carbon, hydrogen 
and oxygen and in a particular con- 
figuration. All “organic” compounds 
are different arrangements of atoms 
and molecules centering around 
carbon, which has four bonds or 
attractive devices. Schematically 
we write carbon thus: 


a 8 
Each of the bonds is capable of 
holding a bond from another ele- 
ment which may be (with fats) 
hydrogen, oxygen or another car- 
bon. 


We must emphasize that not 
only the number of molecules in a 
compound are important but also 


their relationship and arrangement. 


We might compare the chemical 
possibilities to the words we can 
form with T, A, and R. There are 
three usable combinations—tar, rat, 
and art, but three are unintelligible 
—tra, atr, and rta. So in chemistry 
some combinations are useful and 
real; some combinations are im- 
possible for some reason or another. 


Fats are made from glycerine 
and fatty acids. The glycerine is the 
same in all fats, but the fatty acids 
can be and are usually different. 
These acids can differ in size and 
in internal arrangement. The sim- 
plest acid of the type found in fats 
is formic acid: 

i 
H—C—O-H 

We note the H for hydrogen 
always has one bond, but the O 
for oxygen has two, and the carbon, 
four. Figure 1 shows the same com- 
pound made by attaching models 
of the elements together so that 
the space relationships are clear. 
Formic acid does not behave like 


a regular because _ it 


fatty acid 





The saturated acid caproic contributes 
greatly to the flavor of dairy products. It 
has six carbons and each has all the hydro- 
gen it can hold. 
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|} HOERNER CORRUGATED RETIRES THE OLD CREAM CAN 


The North Texas Producers Association, in Muenster, 
Texas, was putting their cream—7 million pounds a 
year—in cans. They wanted a more economical, con- 
venient container. Hoerner packaging specialists, with 
their traditional disregard for tradition, came up with 
a new idea—a container made of corrugated, with a 
polyethylene liner. The special moisture-resistant car- 
ton with hand holes and self-locking bottom measures 
9x9x19 and holds approximately 50 pounds of cream. 
The container, along with an economical, plant-engi- 


neered automatic conveying system, greatly increased 
efficiency and reduced packing labor and costs. A 
Hoerner packaging engineer will be glad to come up 
with new packaging ideas for your product, too. Call 
the plant nearest you today! 


alg? HOERNER BOXES, INC. 


CORRUGATED PACKAGING SPECIALISTS FOR MID-AMERICA 


GENERAL OFFICES: 600 Morgan Street, Keokuk, lowa « MILL: Missoula, Montana « PLANTS: Fort Smith and Little Rock, Arkansas; Danville and 
Waukegan-Gurnee, Illinois; Des Moines, Keokuk and Ottumwa, lowa; Minneapolis, Minnesota; Tupelo, Mississippi; Springfield, Missouri; Sand Springs, 
Oklahoma; Sioux Falls, South Dakota; Fort Worth and Mission, Texas * ASSOCIATE: Cajas y Empaques Impermeables, S.A., Mexico City D.F., Mexico 
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The double bonded carbons 
have one hydrogen each in- 
stead of two. This is an 
unsaturated acid. 





A saturated carbon chain. 


A polyunsaturated carbon 
chain which might be part 
of a fatty acid or a fat. 

















does not combine to form fats. The 
smallest acid of importance in fat 
formation is butyric acid which 
contains four carbon atoms, dia- 
grammed 
OHHH 
ak wm 
H—O-—C—C—C-—C-H 
= 
H H H 


O 
| 


The lefthand group, H—O—C-, 
is typical of fatty acids and the 
difference between formic and bu- 
tyric acid is only in number of 
carbons. The number of carbons 
affects the behavior, however. The 
longer the carbon chain is, the less 
soluble is the compound and the 
less flavor and aroma it contributes 
to a product. 


Figure 2 is a photograph of a 
model of caproic acid, an acid 
found in butter and in many na- 
tural oils such as coconut or palm 
oil. It has a goaty flavor and odor 
and, you will note, has six carbon 
atoms with each of the inside ones 
having two hydrogens. Because it 
can contain no more hydrogen, we 
say it is saturated. 


But a condition which might 
exist is shown in Figure 3 where 
carbon numbers three and four 
have two common bonds rather 
than one. You will note that each 
of these carbons has only one hy- 
drogen rather than two but that 
the rest of the molecule is the 
same. This particular molecule is 
not found in fats, but it illustrates 
the principle of unsaturation. Two 
carbons with a double bond are 
not held together with twice the 
force, rather this is a point of weak- 
ness as the bonds are bent and 
under strain. One bond might 
break and two hydrogens be at- 
tached in which case the compound 
would be returned to caproic acid. 
We call this process hydrogenation 
and by destroying the double 
bonds we make the product less 
soluble, more odorous and flavor- 


ful. 


Figure 4 shows a chain of satu- 
rated carbons as they might exist in 
the chain of a fatty acid. Figure 5 
shows an unsaturated chain where 
every other bond is double. This 
chain (Figure 5) has only half as 
much hydrogen, one per carbon 


where there is a double bond. Be- 
cause there is more than one double 
bond here, this molecule is called 
polyunsaturated, a term which is 
beginning to appear in the adver- 
tisements. 


Each molecule of fat contains a 
molecule of glycerine combined 
with three fatty acids. It would be 
possible for all of these fatty acids 
to be the same, but in practice they 
are probably always different. We 
can determine something about the 
distribution of the different fatty 
acids by taking the molecules apart 
chemically and finding the percent- 
ages of the different compounds, 
but this would not tell us where 
the individual acids had been lo- 
cated in the molecules. We could 
determine how many molecules had 
been present — but not how they 
had been arranged. 


Perhaps the most interesting 
characteristics of different fats is 
the type and arrangement of these 
fatty acids. Butterfat is unique in 
that it contains a relatively wide 
assortment of fatty acids. They 
rank in size from very short chains 
of four to six carbon atoms up to 
molecules of 18 and more fatty 
acids. Each one of the fatty acids 
contributes to the softness of 
the fat and to its flavor and odor. 
The more carbon atoms that are 
present in this fatty acid, the less 
flavor and odor. In other words, 
the delicate and desirable flavors 
are usually associated with those 
fatty acids with a few carbons, the 
ones commonly called the short- 
chain fatty acids. In butter, the 
most important of these is butyric 
acid and closely associated with 
butyric are the so-called goaty 
acids, caproic, caprylic and capric. 


Most of our food fats do not con- 
tain appreciable quantities of these 
short-chain acids. But these con- 
tribute substantially to producing 
a soft fat because the shorter chain 
acids have lower melting points 
and are more likely to be liquid at 
body temperature and _ therefore 
more readily digestable. 


In milk fat and in other fats, 
we have combinations in the same 
molecule of short-chain acids and 
long-chain acids and combines of 
saturated and unsaturated fatty 

(Please Turn to Page 114) 
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FOR EVERY SIZE 
GLASS OR PAPER 
MILK CONTAINER 


sfetie wonto’s stanDaro” 


OUTSTANDING ADVANTAGES 


~ Low cost 

o/ SAVES FLOORS 

ov NOISELESS 

V SPEED HANDLING 

V DESIGNED FOR 1000-LB. LOADS 
o/ ALL STEEL FRAMES AND CASTERS 
~ FULLY CADMIUM PLATED 


A Size for 
Every Need eve 


Roll-Easy Dollies are available for every 
size milk case. Cases — from 1 2 pints to 
gallons and for any style paper or glass 
containers. 

Roll-Easy Dollies are designed to hold 
one, two or three cases to the platform. 
When ordering, specify size wanted as 
well as outside length and width meas- 
urements of crate. 


HAYNES 


THE HAYNES MANUFACTURING COMPANY 4180 LORAIN AVENUE © CLEVELAND 13, OHIO 
Stocked and sold by leading doiry supply hovses 
Write No. 75C on Reader Service Card 


THE ONLY CASE DOLLIES 
with the famous 
“ROLL-EASY” 
CASTERS 





BALL BEARING WHEEL AND SWIVEL 
PRESSURE LUBRICATED * CADMIUM 
PLATED © REPLACEMENT RUBBER TIRE 





U.S.P. LIQUID PETROLATUM SPRAY 


U.S.P. UNITED STATES PHARMACEUTICAL STANDARDS 


SANITARY — PURE 
ODORLESS—TASTELESS 
NON-TOXIC 


CONTAINS NO ANIMAL OR VEGETABLE 
FATS. ABSOLUTELY NEUTRAL. WILL 
NOT TURN RANCID — CONTAMINATE 
OR TAINT WHEN IN CONTACT WITH 
FOOD PRODUCTS. 


This Fine Mist-like HAYNES-SPRAY 
should be used to 
SANITARY VALVES 
HOMOGENIZER PISTONS — RINGS 
SANITARY SEALS & PARTS 
CAPPER SLIDES & PARTS 
POSITIVE PUMP PARTS 
GLASS & PAPER FILLING 
MACHINE PARTS 
and for ALL OTHER SANITARY MACHINE 
PARTS which are cleaned daily 


THE MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 
THE MILK ORDINANCE AND CODE RECOMMENDED 
BY THE U.S. PUBLIC HEALTH SERVICE - - - - 


The Haynes-Spray eliminates the danger of con- 
tamination which is possible by old fashioned 
lubricating methods. Spreading lubricants by the 
use of the finger method may entirely destroy 


U.s.9. Liqul 
‘ 
"rovarum sre? 


previous bactericidal treatment of equipment. 


THE HAYNES MANUFACTURING CO. 





THE WAYNES-SPRAY THIN FILM LUBRI- 


CANT HAS HUNDREDS OF APPLICATIONS 4180 Lorain Avenue + Cleveland 13, Ohio 
IN HOME & INDUSTRY 
PACKED 6-12 or. CANS PER CARTONS, ROLL-EASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS + CAN CARTS + CARRY-BASKETS 
SHIPPING WEIGHT —7 LBS SMAP-TITE NEOPRENE GASKETS + NEOPRENE COVERED WRENCHES + “SLIP” CHAIN LUBRICANT 
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A SANITARY PLASTIC TYPE 
SOLID FILM LUBRICANT 


FORMULATED FROM USP. LIQUID PETROLATUM 
AND OTHER APPROVED INGREDIENTS 


(Laboratory Controlled) 


SANITARY + NON-TOXIC 
ODORLESS + TASTELESS 
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CONTAINS NO ANIMAL OR VEGETABLE FATS 
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Lehi film 


CONTAMINATE OR TAINT WHEN IN CONTACT 
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should be used to lubricate 


™ Separator Bowl Threads 

™ Pure-Pak Slides & Pistons 

™ Pump & Freezer Rotary Seals 

™ Homogenizer Pistons 

™ Sanitary Plug Valves 

™. Valves, Pistons & Slides of Ice 
Cream, Cottage Cheese, Sour 
Cream and Paper Bottle Fillers, 
Stainless Steel Threads and 

Mating S. S. Surfaces 

™ and for all other Sanitary 
Machine Parts which are 
cleaned daily. 


4180 Lorain Avenue 
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Haynes Labi Film Sanitary Spray 
Lubricant is entirely new and dif- 
ferent. Designed especially for 
applications where a heavy duty 
sanitary lubricant is required. 


LabiFilm is a high polymer lu- 
bricant and contains no soap, 
metals, solid petrolatum, silicones 
nor toxic additives. 


Provides a clinging protective 
coating for vital metal parts such 
as slides, bearings and other lu- 
bricated surfaces despite moisture. 


PACKED 6-— 16 OZ. CANS PER CARTON. 


THE HAYNES MANUFACTURING CO. 


* Cleveland 13, Ohio 
















“FORM-FIT” WIDE FLANGE 
HUGS STANDARD BEVEL 
SEAT FITTINGS 
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MOLDED TO 
PRECISION STANDARDS 
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DURABLE 
GLOSSY SURFACE 


>) LOW COST...RE-USABLE 


) LEAK-PREVENTING 
NEOPRENE GASKET for Sanitary Fittings 


Check these SNAPTITE Advantages 


Tight joints, no leaks, no shrinkage 


Q 


DESIGNED TO 
SNAP INTO 
FITTINGS 


Time-saving, easy to assemble 
Self-centering 

No sticking to fittings 
Eliminate line blocks 

Help overcome line vibrations 


Sanitary, unaffected by heat or fats 
Non-porous, no seams or crevices 
Odorless, polished surfaces, easily cleaned 
Withstand sterilization Long life, use over and over 


Available for 1”, 1%", 2”, 2%” and 3” fittings. 
Packed 100 to the box. Order through your dairy supply house. 


THE HAYNES MANUFACTURING CO. 
4180 Lorain Avenue Cleveland 13, Ohio 
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Some Questions and Possible Answers 


On the Issue of 


Production Quotas For Fluid Milk 


The nation’s dairy farmers, although declining in numbers, 
continue to produce more milk than the market can absorb. 
This article affords some stimulating thought on a possible 
method to meet the situation. 


An approach to the problem of 
controlling milk production is pro- 
duction quotas for fluid milk. It is 
a controversial issue but, nonethe- 
less, one that has received consid- 
erable attention. Stewart Johnson, 
University of Connecticut Agricul- 
tural Economist, while neither sup- 
porting or condemning the idea, 
offers the following considerations 
on the subject. 


Decisions Required 


1. Should the quota be based on 
pounds of milk or pounds of 
butterfat? 

If the former, the high-fat cows 
and breeds would be favored. Per- 
haps the fat test of some milk 
would be standardized upward on 
the farm. About eight per cent of 
the nation’s milk is marketed as 
farm-skimmed cream, and _butter- 
fat quotas would be more feasible 
for this part of sales. If quotas 
were based on butterfat, farmers 
would be encouraged to give more 
emphasis to production of solids- 
not-fat. 


2. What quota-forming period 
should be used? 


Unless the period is recent, many 
ex-dairy-farmers or who 


are just about to go out of business 


farmers 


would receive quotas of substantial 
value. In Connecticut for example, 
6.4 per cent of the dairy farmers 
went out of business in 1959, and 
4.6 per cent in 1960 (these are 
net changes, with more than this 
number quitting, offset by a few 
additions). If a short recent period 
is used, some farmers may have 


By STEWART JOHNSON 


had abnormally low production for 
some special during the 
If quotas 
equal the monthly average during 
one or more years, there will of 
necessity be substantial over-quota 
milk in the months of seasonally- 
high production. A way to lessen 
this seasonal problem would be to 
issue certificates to those holding 
quotas on a certain date, usable 
during a following 12-month period. 
These certificates used 
in any month, or could be dis- 
tributed by months according to 
a seasonal pattern chosen by the 
farmer at the time of insurance. 
use more certifi- 
cates in months of seasonally-high 
production than in low-production 
months. Both certificates and bases 
could be transferred and traded 
separately in a national market. If 
not distributed according to a chos- 
en seasonal pattern, the 12-month 
period probably should begin in 
May or June to prevent a milk 
shortage in certain fluid markets 
if most certificates were used be- 
the end of the 12-month 
period. 


reason 
quota-forming period. 


could be 


A farmer could 


fore 


3. What should be the penalty 
for over-quota milk or butter- 
fat? 

The penalty could be $1.00 or 
$2.00 per cwt. of milk, or 30c, 
40c, or 50c per pound of butterfat, 
or some other figure. The larger 
the penalty the more effective the 
plan would be in discouraging pro- 
duction. National marketing quotas 
would operate more smoothly if 
rate applied 


a single penalty 


throughout the country. The dis- 


advantage of a standard penalty 
rate to producers in low-price 
areas would be offset in part by 
the higher value of a given quota. 
4. How should the penalty 
money be used? 
Ways include the following: 
(a) To 
(b) To (which, 
after a certain accumulation, 
could be redistributed to those 


pay administrative costs; 


purchase quotas 


then holding quotas, as a 
“quota dividend”, perhaps 
with an accompanying re- 


duction in support prices); 
(c) To purchase butter and cheese 

for free distribution to the 
and to schools for 
school lunches; 


needy 


(d) To pay an additional price to 
producers on milk delivered 
within their quotas (there 

would be a lag in such pay- 
ments of course, because of 
the administrative 
volved, with the payment per- 
haps made annually a few 
months after the end of each 
year). 


work _in- 


5. Should there be exception for 
marketings of: 
(a) Small producers? 

There is a precedent for such 
exemption of other programs, but 
both the program’s effectiveness 
and the efficiency of milk produc- 
tion would be reduced by any ex- 
ception. 


(b) New producers? 

Any exception, or the granting 
of any quota to new producers, 
would diminish the effectiveness 

(Please Turn to Page 110) 
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Much more goes into this new Stoel- 
ting vat than milk for making 
. LP cottage cheese. Built-in for every batch, 
is new precision control of heat that gives 
you better control of processing. Combined 
with Stoelting’s own noiseless steam in- 
jector and spray system is an exclusive 
double ML system of channeled water cir- 
culation that eliminates fluctuations of 
temperature from front to rear and side to 
side . . . as well as the need for large vol- 
umes of water. And the Stoelting Sanitator 
is still the only fully enclosed, completely 
sanitary mechanical agitator, creamer and 
curd mover on the market. 








or 


For more than 55 years Stoelting has been 
originating this brand of practical engi- 
neering that solves production problems. 
We invite the challenge of your require- 
ments — for there is virtually no limit to 
the size or capacity of this new cottage 
cheese vat. 





rs, 


better your product, 


better your production costs 


with STOELTING’S New 
Cottage Cheese Vat 





New STOELTING 
Mechanical Curd Mover 


Attached to the Stoelting Sanitator 
Agitator, the Curd Mover is another 
forward step in eliminating manual 
labor in cottage cheese production. 
This equipment is designed to move 
either creamed cottage cheese or 
curd in the last wash water and can 
be adapted to your system of pump- 
ing or transporting the cottage 
cheese by other means to the filler. 
The Curd Mover can also be adapt- 
ed to all existing Sanitator Agitators. 


STOELTING Brothers Company, Kiel, Wisconsin 
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aa Plant Clinie 


By V. H. NIELSEN 


Use of Hydrogen Peroxide In Cheese 


A Controversial Issue 


QUESTION — A reader called 
attention to an incorrect state- 
ment in Plant Clinic, American 
Milk Review, February, 1961 re- 
garding the use of hydrogen 
peroxide in milk for certain 
types of cheese. 


ANSWER — The statement in 
Plant Clinic of February, 1961 
stands corrected. The proposed 
Food and Drug Administration rule 
making which would have permit- 
ted the use of hydrogen peroxide in 
the manufacture of Cheddar, Colby, 
and Swiss Cheese did not material- 
ize. The Food and Drug Adminis- 
tration announcement in the Fed- 
eral Register, February 5, 1960 
stated that the order would become 
effective unless objections were filed 
within 30 days after the announce- 
ment. Such objections were filed by 
several parties prominent in the 
cheese industry and the order was 
stayed. 


The objectors raised four main 
issues (Federal Register, April 9, 
1960) in connection with the addi- 
tion of hydrogen peroxide and cata- 
lase to cheese milk: 


1. The affect 


the quality of the cheese as com- 


treatment would 


pared with cheese made from un- 
treated milk. 

2. The treatment would permit 
the manufacture of cheese of ap- 
parently high quality from milk of 
inferior quality. 

3. The permissive use of hydro- 
gen peroxide and catalase would en- 
courage insanitary handling of milk 





If you have a question and 
want a prompt reply, address 
your question directly to Dr. 
V. H. Nielsen, Department 
of Dairy and Food Industry, 
Iowa State University, Ames, 
Iowa. Dr. Nielsen, who is 
head of the Department, ac- 
knowledges and responds to 
all inquiries. 











and retard progress in milk sanita- 
tion programs. 


4. The treatment would impair 
the nutritive quality of the cheese. 

The Food and Drug Administra- 
tion announced (Federal Register, 
July 2, 1960) that a hearing in this 
matter would be held on August 2, 
1960. As of April 1, 1961 no find- 
ings have beeen published and, as 
matters now stand, the use of hy- 


drogen peroxide as a bactericide in 
cheese milk is still illegal. 


With this development as back- 
ground another look at the effects 
of hydrogen peroxide treatment of 
cheese milk may be interesting. Re- 
cently Teply et al. (2) examined the 
composition and nutritional value 
of Cheddar cheese treated with 
0.1, 0.2 and 0.5 per cent hydrogen 
peroxide. They found that even the 
highest level of treatment did not 
reduce the content of certain im- 
portant nutrients in cheese such as 
Vitamin A, Bo and Bw, niacin, ribo- 
flavin, thiamine, pantothenic acid 
and folic acid. The treatments had 
no significant effect on the content 
of several essential amino acids 
such as cystine, tryptophane, me- 
thionine and lysine. Only the last 
two were reduced by 10-25 per 
cent in the cheese from milk which 
had been treated with 0.5 per 
cent hydrogen peroxide, but this 
was not true of the milk itself or 
of the whey. 


The nutrition experiments involv- 
ing the feeding of rats with rations 
in which the cheese constituted the 
sole source of protein at 9 and 14 
per cent levels showed no signifi- 
cant differences in the biological 
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and clarifiers. But this is only part of the picture. Here 
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value of the treated and untreated 
cheese although the protein effici- 
ency ratio of cheese from milk 
treated with 0.5 per cent hydrogen 
peroxide (and flash heated at 120 
F.) was silghtly lower than in the 
control. In the feeding experiments 
at the 14 per cent level the rats 
which ate the peroxide-treated 
cheese gained 5-10 per cent less 
than those which had the control 
cheese but this difference was 
thought to be due to lower feed 
consumption of the peroxide treated 
cheese rather than to lower protein 
efficiency. 


These investigators also studied 


the electrophoretic properties of the 
cheese proteins but found no varia- 
tions which could be ascribed to 
the hydrogen peroxide treatments. 
They did find, however, that the 
milk which had been treated with 
hydrogen peroxide coagulated less 
readily than the control milk and 
found it necessary to add 4 rather 
than 3 ounces of rennet per 1000 
pounds milk in order to get normal 
coagulation. Even then the curd 
from milk treated with 0.5 per cent 
hydrogen peroxide appeared soft. 

Similar observations were made 
by Roundy (1) who reported that 
cheese from milk treated with 0.06 





Start using the Erickson Milk Case and watch case re- 
placement drop to 25% of your previous experience. 
Erickson cases 
have at least twice the life of the average milk case. 
Rugged, rust-proof, impervious to normal wear and 
Every Erickson case is 
protected by Pinkerton. If abnormal losses occur, write 
us, and Pinkerton helps locate them for you. Pinkerton’s 
‘‘Warning’’ on the case gives added protection. 
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per cent hydrogen peroxide at 120- 
130° F. for 20-30 minutes often was 
soft and developed a bitter and acid 
flavor. He found that treatment 
with 0.02 per cent hydrogen perox- 
ide at 120-130° F. for 25 seconds 
gave good It destroyed 
nearly all the gas-forming micro- 
organisms but allowed most of the 
acid-producing ones to survive. The 
cheese made by this method was 
claimed to be superior to that from 
pasteurized milk. 


results. 


In other experiments Roundy 
demonstrated that a relatively high 
level (0.06 per cent) of hydrogen 
peroxide destroyed practically all 
the useful bacteria for cheesemak- 
ing (S. lactis, L. bulgaricus, P. sher- 
manii and others) in addition to the 
defect - producing ones. Coliform 
organisms were almost completely 
destroyed by as little as 0.008 per 
cent hydrogen peroxide. The de- 
struction of certain pathogenic bac- 
teria was more effective when 0.06 
per cent hydrogen peroxide was 
used with a heat treatment of 130 
F. for one minute. 

Roundy also reported that the 
hydrogen peroxide treatment in- 
creased the cost of manufacturing 
the cheese by 0.1 to 0.5 cents per 
pound. 

Much of the evidence presented 
to show the effects of hydrogen 
peroxide on certain types of cheese 
seems to justify its application as a 
bactericide in cheese milk. Never- 
theless, one can readily sympathize 
with the opposition to legalize its 
use. The task of improving the 
quality of dairy products in the 
U. S. has always been based on 
improving the quality of the raw 
material through cleanliness and 
sanitation and on sound manufac- 
turing procedures. The industry has 
achieved high standards by these 
principles. The use of chemical pre- 
servatives, however plausible the 
results, might easily tempt many 
operators and milk producers to 
relax their efforts toward more basic 
and lasting measures of quality im- 
provement. 

REFERENCES 


(1) Roundy, Z. D. Treatment of Milk for 
Cheese with Hydrogen Peroxide. 
J. Dairy Sci. 41:1460-1465. 1958. 

(2) Teply, L. J., Derse, P. H. and Price, 
W. V. Composition and Nutritive 
Value of Cheese Produced From Milk 
Treated with Hydrogen Peroxide and 
Catalase. J. Dairy Sci. 41:593-605. 
1958. 
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_2@— BUTTER BOX LINERS THAT 


SURVIVE 30 MINUTES IN BOILING SALT WATER 


You can’t boil the strength out of 
KVP® Genuine Vegetable Parch- 
ment. During boiling...after boiling, 
KVP Parchment is as strong and 
tough as ever. Besides this natural wet 
strength, KVP Parchment has no lint 
or loose fibers to pull off onto butter. It 
guards against rancidity and protects 
your butter’s delicate, just-churned 


flavor and fragrance. 
ay 


KVP SUTHERLAND PAPER COMPANY... 
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For these reasons, many creameries 
always use KVP Parchment Butter 
Box Liners whether packing butter 
for temporary storage within their 
plants or for government storage. 

Other superior KVP Sutherland 
butter packaging materials include: 
patty sheets, print contact wrappers, 
overwraps and cartons. All offer 
maximum production rates on stand- 


ard packaging equipment. 

From forest to finished product, 
KVP Sutherland controls each pro- 
duction step to assure you consistent 
high quality at reasonable prices. 
Write today for additional informa- 
tion about KVP Parchment Butter 
Box Liners or any of the other KVP 
Sutherland products for butter 
packaging. 
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Dairy Producers Get Smaller 
Share of Consumer Dollar 


HE AMERICAN farmer has 
T seen his share of the consum- 
er’s food dollar shrink to 38 
cents, the lowest since 1934, while 
all “middle” costs have risen 87 per 
cent within the past eight years, 
according to Glenn Lake, president 
of the National Milk Producers 
Federation. Speaking at the annual 


meeting of the Mid-West Produc- 
ers’ Creameries, Inc., Mr. Lake said 
that the average selling price of a 
quart of milk was 22.5 cents in 
1954; increased to 25.3 cents by 
1959, it should have brought dairy 
farmers an $1.28 for 
each 100 pounds of milk, yet it only 
brought them 46 cents. 


additional 











EASY TO CLEAN AND KEEP CLEAN... NEW 


Canil’Y CASTER 


. . . designed to the exacting specifications of the Bakery 
Industry Sanitation Standards Committee 


Flush Top Plate with stud recessed to prevent possibility of 


accumulation of dirt or other foreign material. 








protective grease 
but permits old grease 
to be pu toe make 
room for fresh grease 


Grease sealed throughout 
to protect the swivel and wheel 


bearings from wet floor conditions or 
the effects of steam or hot water 


cleaning. Pressure grease fittings 
prevent entrance of moisture, 
dirt, lint, etc. Long wearing 
“neoprene” wheel resists oil, 
grease, and fatty acids. Easy to 


clean, with wide wheel clearances. 


Designed for 200# (per caster) 
load area. Top plate is standard 


4" x 4” with 3” x 3” hole spacing. 


Jarvis &) 







1” Clearance between top of fork and 
wheel tread—also between side of fork 
and side of wheel. 


Long-wearing neoprene wheel resists oil, 
grease, fatty acids, etc. 


Grease sealed to protect swivel and 
wheel bearings from steam, water or 
other foreign substances. 


Pressure grease fittings prevent entrance 
of steam or hot water. 


All meeting surfaces 90° or greater. 


peers nee | 


Sales Representatives in 
Leading Cities Throughout 
the Country 


Sold Through 
Quality Dealers 





arvis, Inc. 


PALMER, MASSACHUSETTS 


In Canada: Jarvis & Jarvis of Canada, 1744 William St., Montreal, Que. 
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Mr. Lake also discussed the in- 
fluence of the super market on the 
milk business he said, “Supermarket 
selling will exert an ever-increasing 
impact upon the dairy industry 
within the next few years. In 1958, 
supermarkets sold over $1 billion 
worth of dairy foods, or 12 per cent 
of the total . . . we cannot blindly 
ignore the pressures of supply and 
demand, but with some sand now 
in the gears of our economic ma- 
chinery, neither can we allow these 
pressures to solely determine our 
farm prices . . . bargaining is not 
something that comes from a magic 
word—nor does it come from tough 
talk.” 

“Changes are both painful and 
unpleasant, but we must accept 
them as a product of a new era; 
we must seize upon them and turn 
them into new opportunities. We 
must develop vision and imagina- 
tion to develop new approaches and 
the courage to carry them out. The 
methods of the past are just not 
good enough.” 


With respect to the new Admin- 
istration in Washington, Mr. Lake 
said he expected a “more sympa- 
thetic toward cooperatives 
than had existed in the immediate 
past. 


ear” 


Delegates to the 1961 annual 
meeting of Mid-West Producers’ 
Creameries, Inc., at Hotel Pick- 
Oliver in South Bend, Ind., de- 
clared themselves on a variety of 
subjects through resolutions, includ- 
ing recommendations of a federal 
price support for manufacturing 
grade milk, of not less than $3.35 
per hundredweight. 


They also urged continuation of 
the present school milk and related 
programs and will seek expanded 
and more clearly defined legal bar- 
gaining rights for cooperatives. The 
Mid-West 
American 


group also approved 
Dairy 


National Dairy Council advertising 


Association and 
and research programs and urged 
individual member organizations to 
cooperate. 

Fred H. Suhre, Columbus, Ind., 
was named to his 19th consecutive 
term as president. Leslie C. Mapp, 
Dayton, Ohio, was re-elected vice- 
president and Fay C. Ewbank, Im- 
lay City, Michigan, was re-elected 
secretary and treasurer. 
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MBC’S Mew 


SALES 
PUSHER! 


NUWOKO 


CHOCOLATE MILK 
POWDER 








1. This NEW, thrilling taste-tingler to help you capture 
the Chocolate Milk market! 


2. A NEW, prize-winning incentive promotion for your 
driver-salesmen to boost your sales! 


CHOCOLATE MILK SALES 
PROMOTION KIT 


PRIZES ...A spectacular selection 
of genuine solid walnut barbecue 
and patio accessories that are 
wanted by everyone who sees them! 
(Serving Tables . . . Salad Bowls 
. . . Salt and Pepper Mills... 
Fork and Spoon Sets. . . Serving 
Trays ... Buckets. . . etc.) 


INTRODUCTORY 
ORDER BLANKS 

Colorful, eye-appealing and 
buy-appealing Special 
FREE SAMPLE introduc- 
—. tory order blanks that cap- 
- ; 47 6§©6 tivate and bring in old and 
a @ = new customers for a quick 
and stimulating contest 
start for the driver-salesmen. 


SALES AND WINNERS 
SCORE SHEETS for daily 
tabulation of driver-sales- 
men progress to winning 
prizes. 
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SALES AND WINNERS RECORDS 
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MEYER-BLANKE CoO. 


ALSO DISTRIBUTED BY: 
Cherry-Burrell Corporation . 
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Prof. Lucas will be glad to 
answer questions sent to 
him at the Dairy Depart- 
ment, Michigan State Uni- 
versity, East Lansing, Mich. 


Answers to 


Milk 


Plant 


Problems 


By P. S. LUCAS 


Do Stainless Steel Surfaces Vary In 
Ease and Efficiency of Cleaning? 


QUESTION—As a dairy plant 
operator, | would appreciate 
knowing about ease and effi- 
ciency of cleaning of the sev- 
eral types of surfaces available 
to the purchaser of dairy ma- 
chinery. It seems to me that this 
is an important consideration to 
take into account in choosing 
apparatus for pasteurizing and 
in advising farmers on the type 
of stainless steel to buy in their 
bulk holding tanks. If one kind 
is easier to clean than another, 
it is important to us too, for we 
want clean milk. Which is cheap- 
est and easiest to clean? | have 
found no answers to these ques- 
tions. Will appreciate your think- 
ing on this. 

J. H. T., New York 


ANSWER-There are many 
types of stainless steel varying in 
composition, depending on the use 
to which they are best suited. 
Originally they were used for gun 
barrels from which powerful ex- 
plosives were to be fired, and be- 


came prized not only for their 
strength, but also because of their 
very great resistance to the cor- 
rosive action of acids and alkalies. 
That stainless steel commonly used, 
and, seemingly, best adapted to 
dairy equipment, is sometimes re- 
ferred to as “18-8,” meaning that 
it is composed of 18 parts of 
chromium and eight parts of nickel 
alloyed with steel. Type 302 has 
been used to quite an extent, and 
is still used, but a type known as 
304 is now finding increasing favor. 
It is almost identical to 302 but 
contains slightly less carbon. Either 
is used in dairy plant equipment or 
farm bulk tanks. They may be had 
in several finishes, among them 
being 2B, 3, 4, and 7. The 2B is 
dullest in appearance and increas- 
ing in polish to 7, the brightest, 
with a mirror like sheen. 2B is the 
least costly. 

Your question is one frequently 
asked. Unfortunately until this past 
year little experimental data has 
been available from which a posi- 


tive answer could be given. Two 
articles and a third, now, at this 
writing in the press, may be drawn 
upon. Each of the three are by 
Kaufmann, Hedrick, Pflug, Pheil, 
and Keppeler, of the Departments 
of Microbiology and Public Health, 
Food Science, and Agricultural En- 
gineering, respectively, of Michigan 
State University. The first appeared 
in the Journal of Dairy Science, 
January, 1960, pp. 28-41; the sec- 
ond, as Article 43-13, in the August 
1960, M.S.U. Quarterly Bulletin, 
pp. 122-128; and the third to ap- 
pear in the December, 1960, num- 
ber of the Journal of Milk and Food 
Technology. Two articles are being 
prepared to complete the series on 
cleaning stainless steel—one on the 
cleaning of stainless steel tubing— 
and will be published early in 1961. 
The first two, already published, 
deal with the cleanability of various 
finishes of stainless steel and the 
last with various finishes of stain- 
less steel with pecial reference to 


a farm bulk tank. From these 
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JABSCO 





Compact, Weight-saving 


PUREFLO, Pumps 


Increase bulk milk transport payload! 





Bulk milk carriers, operating under gross weight laws, find truck payloads increased 


d when weight-saving Jabsco Pureflo Pumps are employed. The units are designed 
5 for incorporation into existing or planned vehicles. Pump box size and weight can 
3 be reduced significantly. Aluminum adaptor plates are available for divided com- 
. partment pump box, wall-mount installation of 50 & 100 GPM Motor Pump Units. 
B, 
)- POSITIVE, PROFIT-MAKING ADVANTAGES 
I~ High suction ability enables instant pump prim- Field servicing of pumping equipment, though 
d ing and complete evacuation of storage tanks. rarely required, is quickly and easily accom- 
mestiidht came tunéiler peratin camemn of ter plished by the driver. No need to wait hours for 
g : P P P P : P ; g i arrival of a service truck in order to repair an 
n eign objects without clogging or jamming and inoperative pump. 
avoids pump breakdown during field operations. ; : ‘ P 
ie } Motor is single phase sanitary type equipped 
- Simple design eliminates bacteria traps and per- with manual reversing switch for off-loading or 
mits rapid field disassembly for ease of cleaning in-place cleaning. Three phase motors also avail- 
i and servicing. able when specified. 
d, Brochure and technical bulletins available upon request. 
1S 
e ow / JABSCO PUMP COMPANY, 1485 Dale Way, Costa Mesa, California 
.. @® JABSCO PUMP COMPANY, LTD., Cadmore Lane, Cheshunt, Herts, England 
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references the information given 
here has been taken. 


In the first published article, 
results were given on the clean- 
ability of four panels of the stain- 
less steel finishes mentioned. These 
had been soiled with skimmilk 
inoculated with Bacillus globigii 
spores and then spray washed using 
a semi-automatic appliance provid- 
ing controlled washing and rinsing 
but no brushing. No significant 
difference in the bacteriological 
cleanability of the four finishes of 
panels after each was (1) rinsed, 
(2) rinsed and washed with an al- 
kali cleaner, and (3) rinsed, washed, 
and sanitized. Bacteria counts were 
made by the Direct Surface Agar 
Plate test which indicates the bac- 
teria capable of growing that re- 
mained on the panel. A second 
method used was the Swab Content 
Method as defined in Standard 
Methods. A third count was made 
by the Direct Agar Contact Plate 
for determining the number of bac- 
teria removed from the test areas. 
The technique used in making each 
test is given in detail in the pub- 
lication cited. The first bacterio- 
logical method mentioned is _re- 
garded by the authors as the more 
critical of the three. Results were 
analysed statistically but no signi- 
ficant difference could be found at 
either the five or one per cent 
statistical level in cleanability of 
the four panels or the three clean- 
ing procedures. While there was 
no significant difference statistically 
in the method used in washing, as 
shown in the DSAP test, the wash- 


ing and sanitizing procedures gave 
a lower bacterial count—a reduc- 
tion from 112 to 12 per square inch 
on the 2B finish, from rinsing only. 
For this reason, washing and sani- 
tizing with 100 ppm of chlorine 
in soft water is to be recommended. 


It is of interest that Hays, Bur- 
roughs, and Johns, in 1958, were 
able to clean air dried whole milk 
film from 2B and 7 finishes by 
scrubbing surfaces for 15 seconds; 
Ridenour and Ambruster, in 1953, 
removed 49 per cent of soil from 
stainless steel ware in a dish washer 
with water at 60° F. for one min- 
ute, and, 97 per cent with deter- 
gent wash in water at 160° F. for 
3.5 minutes; Masurovsky and Jor- 
dan found the cleanability of 2B 


finish stainless steel to be less than 
that of 3.4 and 7 finishes. Later 
they found no difference. 


In article 43-13 cleanability of 
the four qualities of stainless steel 
was studied under plant conditions 
in a plate heat exchanger and a 
pasteurizing vat. The soil was that 
from whole milk run over to HTST 
plates at 165° F. from four to six 
hours daily. The pasteurizing vat 
was used to hold 140 gallons of 
milk at 148° F. for 30 minutes. 
The HTST system was washed by 
CIP method: flushed with cold 
water until the water ran clear, 
followed by five pints of organic 
acid cleaner in 70 gallons of 175° 
F. water circulated for 30 minutes, 
after which a slurry of five pounds 
alkali was added to the acid solu- 
tion and recirculated at 175° F. 
for 30 minutes. After removal of 
the detergent solutions, water at 
162° F. was used as a rinse for 
15 minutes. The pasteurizing vat 
was cleaned by a modified CIP 
method. 


In the HTST system no sanitizer 
was used but cleanability showed 
no significant differences between 
the four finishes utilized. All were 
below the recommended standard 
of 12.5 bacteria per square inch. 
The same results were obtained in 
the case of the vat pasteurizer. 


Study results of stainless steel 
finishes for farm bulk tanks are 
taken from the as yet unpublished 
manuscript mentioned. Previous 
work was done under controlled 
laboratory conditions; this study 
was under field controlled condi- 
tions. A 200 gallon round bottom 
tank, the sides of which were made 
with 13.75 inch wide panels of 
each finish, was made. One end 
was made of 2B and 3 finishes; 
the other of 4 and 7. Soil was pro- 
duced by allowing whole milk to 
stand in it to within 1.5 inches of 
the top, at 36° F., for 30 to 36 
hours. The milk was then drained 
one-half hour, the vat rinsed with 
125° F. water for 15 seconds over 
each section, brushed with a bristle 
brush in chlorinated alkaline de- 
tergent solution and rinsed. Tests 
were made after 12-day usage. No 
significant differences could be 
noted between the bacteriological 
cleanabilities of the different fin- 
ishes. However, counts were less 


when brushing and sanitizing 
cleaning methods were employed. 
Selection of a finish of stainless 
steel obviously must be made from 
personal preference or economic 
factors rather than from bacterio- 
logical cleanability. 

* 


PRODUCERS URGED TO MEET 
INDUSTRY’S PROBLEMS 

Dairy farmers and cooperative 
managers were urged to “do what 
they know how to do” in meeting 
some of the dairy industry’s most 
pressing problems. 

The advice came from Noble 
Clark, associate director of the 
Wisconsin Agricultural Experiment 
Station, who was speaking at the 
annual meeting of the Land O’ 
Lakes Creameries, Inc., a dairy 
cooperative serving large areas of 
Minnesota and Wisconsin. 

Clark proposed three main areas 
which the cooperative dairy in- 
dustry could attack to improve its 
position in today’s economy. 

One area is the strengthening of 
dairy processing plants by merging 
smaller ones. Another was for more 
cooperative effort in the merchan- 
dising or selling phase of the dairy 
business. 

The third point — which Clark 
stated should concern all rural 
people, in and out of the dairy 
business — is to give farm boys a 
fair deal by providing educational 
opportunities which will enable 
them to compete in today’s world. 


In support of his first two points, 
Clark cited a report by a group of 
Wisconsin dairy industry special- 
ists which was appointed by the 
Wisconsin governor last year to 
look into state milk marketing prob- 
lems. At one point, the report called 
for reorganization and merger of 
small dairy plants in the state. 

“Mergers would enable us to 
secure the economies of larger scale 
operations,” Clark stated. “This 
would reduce the costs of trans- 
porting milk to the processing 
plants by eliminating useless cross- 
hauls and duplicate milk routes. 
And, equally important, it would 
improve the morale of rural com- 
munities by removing irritations in- 
evitably associated with unneces- 
sary and worse-than-useless compe- 
tition between cooperatives.” 
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CASH IN ON KRAFT FRUIT BASES! 
With Kraft Fruit Bases you make the fruit drinks 


that bring in extra profits for your dairy. Kraft 
offers three fresh fruit concentrates—Orange, 
Grape, Lemonade—to round out your dairy line. 


And you get top-notch promotional assistance 
from Kraft. Interested? Lift the flap! 
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EACH KRAFT FRUIT 
BASE IS PROCESSED 
FROM FRESH FRUIT! 


GRAPE Kraft waits unti! 
the sun and the rain have 
brought their vineyards of 
Concord grapes to peak 
flavor. And you can tell it 
as SOON as you open a can 
of Kraft Grape Base. The 
aroma and sparkling color 
say ‘Here's true freshness 
—pertect flavor.” —_—_ 


Tangy 
lemon pulp is in Kraft Lem- 
onade Base to make it look 
and taste just like old- 
fashioned lemonade. You 
can regulate the sweetness 
and flavor intensity to meet 
the taste preferences of 
your customers. 


New Kraft 
Orange Base is produced 
from lush tree-ripened 
oranges under closest 
Supervision, giving the 
drink you sell true “fresh- 
squeezed” flavor. 


KRAFT FRUIT BASES 
are economical to use. 
Check this yield. One tin of 
Orange or Lemonade Base 
makes 37% gallons of fin- 
ished drink*One tin of 
Grape Base makes 25 gal- 
lons*Simply add sugar and 
water in the proportions 
stated on the label. And, 
Kraft Fruit Bases keep their 
freshness without freezing 
—just refrigerate at a mod- 
erate 45°. 


All three Kraft Fruit Bases 
have that ‘‘just-picked"’ fla- 
vor and goodness that will 
bring customers back 
again and again. Thisis the 
kind of satisfaction youcan 
always expect from Kraft. 
*Except in Michigan 








KRAFT FOODS DAIRY 
SERVICE DIVISION 
500 Peshtigo Court 
Chicago 90, Illinois 
Division offices: New York; 
Chicago; Garland, Texas; 
San Francisco 


*&k*k*k SEND IN THIS COUPON FOR FREE SAMPLES *xxx«x* 


KRAFT HELPS YOU 
PROMOTE YOUR FRUIT 
DRINK YEAR "ROUND 


You'll be able to draw up- 
on a wealth of Kraft ideas 
to move your fruit drinks. 
For example, Kraft has car- 
ton artwork (made by top 
designers) available for all 
three flavors. Seasonal pro- 
motions are planned to tie 
in special selling periods. 
Banners, flyers and other 
material are available year 
‘round. Further, your Kraft 
man will help you with your 
home-delivery promotions 
and provide you with his 
valuable experience and 
know-how when it comes 
to grocery merchandising. 
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Exciting Summertime Fruit Drink Promotior 


Kraft will give you one case of the popular Flavored Miniature Marshmallows (4 
sample size bags) with every two cases of any Kraft Fruit Base you buy during 
May and June, 1961. These bright little orange, lemon, lime and strawberry flavore 
marshmallows will add buy appeal to your fruit drinks on the route and in the dain 
case. Furthermore, in every package, Kraft packs a coupon worth 5¢ off on t 
purchase of the large 10%-oz. bag of Flavored Miniature Marshmallows. Combiné 
this with the flyers, display material and Kraft merchandising know-how, and you! 
see why you hit the profit jackpot with Kraft Fruit Bases. Order today! 














FROZEN TREAT PROMOTION BOOSTS SALES! f 

Dairy Case Banner and Route Flyers show For promotion details, mer Me 
your customers how to use your fruit drink chandising help or evel est 
and the free sample of assistance in building Fru thi 
Kraft Flavored Miniature Drink Displays, call your Kr ' 
Marshmallows to make Man or use the coupon 0 fax 
this summer treat. Banner the flap. 
will spotlight your drinks ge 
in the store, route flyers M: 
will offer free sample to . 
home delivery customers. en; 
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MACK B MODEL 
Pace-setter in profitable hauling 


Meet the Mack that meets the challenge of the tough- 
est hauling jobs — the B Model Mack. Truck or tractor, 
this is the unit that has firmly established itself as the 
favorite among operators all over the nation. 

What’s more, when you buy a Mack B Model you 
get Undivided Responsibility. Undivided because 
Mack practices Balanced Design, an exclusive Mack 
engineering concept assuring that every major com- 
ponent in a Mack is built by Mack to operate with 
every other as a strong, sweet-running unit. 

The net result of this painstaking manufacturing 
process is a vehicle that outlives, outperforms and out- 


economizes any other. Operators running B Models 
Write No. 89 on Reader Service Card 


will tell you these Macks can’t be beat for long, 
trouble-free operating life and low upkeep costs. 

So remember, no matter what hauling job you have 
in mind, there’s a Mack B Model that will do it better 
and for less over-all cost. See your Mack branch or 
distributor for actual performance data. Mack Trucks, 
Inc., Plainfield, New Jersey. Mack Trucks of Canada, 
Ltd., Toronto, Ontario. son 
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Effect of Super Pool Premium 
In Chicago on Wisconsin Milk 


. LOOKS like Federal milk 
orders will soon set the price 

for most of the Grade A milk 
in Wisconsin, according to Truman 
Graf, University of Wisconsin dairy 
marketing economist. 


Graf this movement has 
been triggered primarily by the 
super pool premium in the Chicago 
Federal Order market. This super 
pool premium is a price paid by 
dairies to farmers over and above 
the Federal Order price. Graf says 
it totaled 50 cents per hundred- 
weight on milk used for bottling 
and 21 cents per hundredweight 
on all milk sold in the Chicago 
Order market in 1960. 


says 


This year the super pool pre- 
mium does not have to be paid 
to Chicago Order farmers for milk 
which is eventually retailed in mar- 


kets which do not have Federal 


Orders. Because of this, dairies in 
the unregulated markets do not 
want to pay farmers in these mar- 
kets the super pool premium either. 
If they did, their farm milk prices 
would be higher than the prices 
paid by Chicago dairies, and it 
would be hard to compete price- 
wise at the retail level. 

Graf says farmers in Southern 
and Southeastern Wisconsin are 
therefore asking for Federal Orders 
in order to get the super pool pre- 
mium. Since some dairies in Cen- 
tral Wisconsin sell milk at 
retail in Southern Wisconsin, they 
would 


also 
become regulated under 
these Southern Wisconsin Federal 
Milk Orders. To remain competitive 
they also want other dairies in Cen- 
tral Wisconsin to be regulated. 
Therefore farmers and plants in 
Central Wisconsin are asking for 
Federal Orders. 


Similarly, some Northwestern 
Wisconsin dairies are retailing milk 
in Central Wisconsin, as well as in 
Northwestern Wisconsin which al- 
ready has a Federal Milk Order. If 
they are to be regulated by a 
Federal Order in these areas, they 
also want other dairies in North- 
western Wisconsin to be regulated. 


In addition to new Federal milk 
orders, additional milk is being at- 
tracted to the Chicago Order it- 
self from all over Wisconsin. 


Graf concludes that the super 
pool agreement has caused a mush- 
rooming of requests for Federal 
Milk Orders in Wisconsin, as well 
as more milk being priced by the 
Chicago Federal Milk Order. With- 
out the super pool arrangement 
Federal Orders might eventually 
have priced much of Wisconsin’s 
Grade A milk. As a result of the 
super pool arrangement, however, 
it appears that most of Wisconsin’s 
Grade A milk will be priced by 
Federal Orders before the end of 
$600 a year added income to farm- 
ers with 800 pounds of milk a day. 





HERE’S 
MILK’S 
HARDEST- 
SELLING 
PACKAGE! 


NOW... 
LOW COST 





LONGER LUSTER 
fo) am Ma llei.¢-m-- me} (°] al) 


Please read that headline again. Who will 





deny that the sight of milk in glass has more 
appetite appeal? Or that “lots of milk” in a 
big glass jug encourages more consumption? Be U Ni 48 tr | cc I D 


Plasti-Type Coating 


is crack-resisting, non-yellowing. Keeps new paint 
looking new longer. Makes old paint look like new. Also 
lenghtens life and restores luster of faded decals and 
sign-lettering. 


Yo PRICE TRIAL OFFER $4.00 


1 gal. can—enough SUN SHIELD to cover 2 retail trucks or | large rig. 
Regular $8.00. F. O. B. Cleveland, Ohio. 
? Ask your jobber, or write 


And look! When you equip your jug with time-proven 
Sun PLASTI-GRIP handle you add terrific sales power to 
your product. Sun PLASTI-GRIP handles come in all sizes 


relate MoMA Alo [-MEgelale| Mel mae) (ol ee 


FLO-TOP POURING SPOUT... 


Sun's new cream-colored FLO-TOP pouring 
cy ooltimerolot Melee MCLs ae oMullL am olelii(-t mel mel| 
sizes. ‘Makes any bottle a pitcher.’ A highly 


successful premium for special promotions. 


z= 


Ask your jobber, or write 


a a 
oa 7 ,, ., ; 
SUN LO} peotohel-1opl_)- Eee ololos golosa_-ha_lol SUN {| > industries incorporated 
4 ' \ 
“paw 4 40 Center Ridge Rd. Cleveland 16, Ohio EDison 1-3600 mw 20340 Center Ridge Rd. Cleveland 16, Ohio EDison 1-3600 
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you first 
nilk tank ? 


Is it efficient direct-expansion refrigeration/ line . . . they add up to high quality perform- 
built-in control panel/ an oval shape to hold ance in the milk house where it pays off in 
calibration or is it stainless steel construction? profits. 

Do you look for a self-contained or a remote Sizes range from 90 to 2000 gallons . . . 
condensing unit /atmospheric or vacuum see your Mueller dealer for the bulk tank that 
model / 3-A_ standards / greaseless agitator fits your operation. 

motor or, possibly, a C.I.P. system. 


We don’t know any one factor that is all- 


important in choosing a bulk tank . . . but you IMI (5) = _ [_ = R 


will find all the above features in the Mueller 


ted 


see CIM) BANU Ve a ones Vit bs 


SPRINGFIELD, MISS UVR 
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Five Co-ops Ask for Regional 
Action on Industry Problems 


AKING President Kennedy’s 
ic it yourself” farm philos- 

ophy as a challenge, five 
dairy cooperative presidents today 
presented to Secretary of Agricul- 
ture Orville Freeman a statement 
of principles for government regu- 
lation of farm milk prices in the 
Northeast. 


The joint action by the co-op 
leaders was hailed as a major step 
by the New York-New Jersey farm 
groups to develop a unified pro- 
gram aimed at stabilizing milk mar- 
keting in the Northeast. 

The group, representing some 
35,000 dairy farmers, was made up 
of spokesmen from the Dairymen’s 
League Cooperative Association 
Metropolitan Cooperative Milk Pro- 
ducers Bargaining Agency, the Mu- 
tual Federation of Independent 
Cooperatives, Eastern Milk Produc- 
ers and the United Milk Producers 
of New Jersey. 


A spokesman for the delegation 
said the co-ops were hopeful the 
Secretary would use these princi- 
ples as a guide for all future milk 
marketing programs established for 
Northeast dairy farmers. He said, 
“This declaration represents the 
most significant unified effort of the 
New York-New Jersey producer or- 


ganizations since the inception of 
the federal order in 1938. 


“Each group has pledged itself 
to work within the framework of 
the doctrine with respect to the 
mechanics necessary to realize these 
goals.” 


G 


Dood LE 
DaIz 
ME ” 
Hey Charley! You'd better 
find an engineer, this pump 
is making a moo moo noise. 


In general, the principles would 
provide equitable pricing of the 
milk of all producers in the region 
regardless of the market to which 
their milk is delivered. They would 
also assure producers of all the 
benefits of the markets and at the 
same time require that all produc- 
ers share in the cost of handling 


surplus milk associated with the 
region. 


The principles recognize the need 
for balancing milk production in the 
region with demand and specify 
that all milk should be priced 
under a classified pricing program. 

“It is no longer realistic to at- 
tempt to realize equitable dairy 
producer returns on an_ isolated 
market basis,” the group spokesman 
said. “Because of this, it has be- 
come imperative that our various 
order structures in the Northeast 
should be coordinated to improve 
the economic status of all pro- 
ducers.” 


Dairy industry officials said the 
five-point doctrine could help to 
revamp government regulations for 
some 78,000 producers whose mar- 
kets extend from Boston to Wash- 
ington. 

The broad Northeastern area is 
the source of about 18 billion 
pounds or nearly 40 per cent of 
the nation’s milk supplies regulated 
by federal marketing orders. 

Ten Federal milk orders are in- 
volved — including five in New 
England. 


The statement, drawn up follow- 
ing a series of meetings beginning 
last month was signed by: 

Henry Zdancewic of UMP; Rus- 
sell Dennis of the League; Dr. Ken- 
neth Shaul of Mutual; James Young 
of the Bargaining Agency, and 
Allen Ostrander of Eastern. 








NEED A BULK TANK TESTER FOR MIXED SAMPLES? 


Use our MODEL J TESTER... Or for off-the-bottom tests use our 
MODEL 40 TESTER. Both equipped with the .40 Head. 


Water aspirator which fits conveniently to screw-type faucet provides a quick, 
easy method of sediment testing. A 14 turn of the funnel unit permits the fast 
insertion, Can be installed for either right or left hand operation. It is not neces- 
Sary to remove the funnel in order to remove the disc. The MODEL J is easier 
to clean because running water can be backed up through the complete unit. The 
funnel, which is stainless steel, is designed in such a way that there is no danger 
of cutting the disc when attaching the funnel. Because of the stainless steel baffle, 
the swirl of the liquid is eliminated and a better distribution of sediment on the 
disc is achieved. The baffle can also be easily removed for cleaning. Body has 


.40 adapter for pint mixed samples. 


CLARK DAIRY SUPPLY CO., INC. 


.(Formerly L-W Dairy Supply Company) 


P.O. BOX NO. 185 
GREENWOOD, INDIANA 


CDS MODEL J 


For Mixed Samples. Also for 
scorched particles testing. 


Brass-Chrome Plate Satin Finish. Also available in Stainless Steel..Come equipped with .40 head for pint samples. 
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GLASS GIVES YOUR PRODUCT 


STAR BILLING 


AL SAPULPA, lass Company 


Over 40 Years Serving the Dairy Industry 
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By HENRY JENNINGS 


Reader Queries Stress Three Items 


Rotary Engine 
Weight Distribution 


Air Suspensions 


S TIME GOES BY, this de- 
A partment gets a full load of 

questions concerning the 
things that have been written in 
this space. Our fuller explanation 
division falls a little bit behind at 
times but all inquiries do get an- 
swered individually, if somewhat 
tardily. From the accumulated 
questions, there always seems to be 
a number which have general inter- 
est. Once in awhile we like to use 
this space for a question and an- 
swer spree. 


There follows all the questions 
and answers which can be crammed 
into the space allotted. 


QUESTION — In a number of 
pieces you have written, you 
have shown a notable lack of 
enthusiasm for radical develop- 
ments which seem to have some 
appeal. You have insisted that 
the gasoline engine, approxi- 
mately as we know it today, 
will be with us for some time. 
Do you believe there is any rev- 
olutionary development possible 
in the foreseeable future in 
power plants for delivery trucks? 

ANSWER ~Yes sir, I will be glad 
to give you my long shot in the 
power plant sweepstakes. I like the 
looks of the rotary engine. To make 


this departure from convention 














Wd 











<— 


INLET 


THE ROTARY ENGINE 


more understandable the rotary en- 
gine is illustrated here. 

The rotary engine’s cycle is vir- 
tually continuous intake, compres- 
sion, expansion and exhaust which 
gives a very desirable torque flow. 
There are only two major moving 





EXHAUST 


parts—a triangular rotor and a 
crankshaft. As the rotor turns in- 
side the housing, a fuel-air charge 
is drawn in through a fixed port, 
compressed and ignited when it 
passes the spark plug. Expanded 
gases push the rotor around until 
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A blue-ribbon winner and the finest 
all-around truck body made! It’s engi- 
neered to perform better... built to 
last longer . . . designed to meet indi- 
vidual customer requirements. 


Whether you operate one or more de- 
livery units, custom designed Murphy 
bodies will give you blue-ribbon serv- 
ice . . . with economies and profits 
never before possible. 


Murphy bodies are lightweight too 
. hundreds of pounds lighter than 

other truck bodies of com- 

parable strength. This means 

hundreds of pounds EXTRA 

PAYLOAD each trip . . . add- 

ing to profits and saving 

maintenance and operating 

costs daily. 


Foremost. DOLLY MADisoy 


FINE DAIRY FOOOS ICE CREAM 


CUSTOM-BUILT 
REFRIGERATED 
WHOLESALE 


MILK DELIVERY 





BODIES 
12-FT. MODEL 


inet ow the nood.. .mywhene 


PHO N E 2 3 7 , 21 91 If you prefer .. . order the truck chassis of your 


choice delivered direct to us at Wilson. Your driver 
can then pick up the finished job at our plant. 


MURPHY BODY WORKS, INC. 


310 HERRING AVENUE WILSON, NORTH CAROLINA 
Write No. 95 on Reader Service Card 
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they can exit through the exhaust 
port. Power delivery is by a turn- 
ing crankshaft same as more con- 
ventional engines. 


The rotary engine simplifies the 
whole power plant so much that 
the engine should be economical to 
build and economical to maintain. 
On the surface it would appear to 
weigh substantially less than pres- 
ent engines. Certainly it lends it- 
self to all sorts of economies in 
production. 


valve train 
would seem to be much less com- 
plicated. A rotary engine such as 
this is inherently an easier engine to 


Manifolding and 


balance and if past experience is 
any criterion it is more economical 
to maintain. At the present stage of 
development there is some evidence 
that this engine is a little finicky 
about its fuel. However, my guess 
is that in the end it will have a 
wider fuel tolerance than present 
engines. To operate efficiently an 
engine of this type would not re- 
quire the extremely high tempera- 
tures of say, a gas turbine and thus 


would not require fabrication with 





“In case of pump failure at 
the dairy they can still un- 
load the milk.” 


exotic and expensive metals. Every- 
one is entitled to a few enthusiasms 
and this is one of mine. 


QUESTION — You have fre- 
quently mentioned in your arti- 
cles the importance of correct 
weight distribution. Would you 
please tell me how to determine 
the amount of weight on the 
front axle and on the rear axle? 

ANSWER -— By far the easiest 
way to get the weight of an un- 


loaded truck is to weigh it on a 
scale. This should be done with 
every truck when it comes into the 
fleet and the weight slips should be 
kept for reference. The usual meth- 
od is to weigh the entire truck 
and then weigh the front axle after 
which you move the truck and 
weigh just the rear axle. The pur- 
ists will tell you that you can not 
do this, that you do not get accurate 
results. They are correct but the 
results are accurate enough for any 
purpose most of us may have. In- 
variably you will find that the sum 
of the weight on the front axle and 
that on the rear will come within a 
few lbs. of the total weight of the 
truck. 


These weights can be calculated 
but it is a tedious job because of 
the placement of gas tanks, refrig- 
eration, and other This 
leaves us with just the weight of the 
payload to calculate. 


fixtures. 


In order to calculate the weight 
of the cargo put on the truck, you 
must assume water level loading. 
This is simply an assumption that 

(Please Turn to Page 151) 
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© “PROVED IN USE” 
DEPENDABILITY 


© LOW INITIAL COST 
¢ LOW MAINTENANCE COST 





KOLD-HOLD® “hold-over” plate systems 








have provided unfailing load protection for 


pennies a day since 1932. Some fleets have 
reported maintenance costs as low as 5c a day 
and operating costs as low as 40c a day! 





EVERYTHING NEEDED FOR A COMPLETE ‘‘HOLD-OVER” SYSTEM 


e CREST ‘‘PACKAGED”’ condensing units easy- 
to-install, easy-to-service 


e ‘“*PACKAGED”’ control panels 


@ Complete line of hangers, brackets & accessories 


KOLD-HOLD 


“HOLD-OVER" TRUCK REFRIGERATION 
@® 
KOLD-HOLD division 


TRANTER MANUFACTURING, inc. 
210 E. Hazel Street, Lansing 9, Michigan 
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600 TEMPERATURE 
WITHOUT ANY 
PRESSURE 


VAPOR MODULATIC 


HolRoui sual? 


LIQUID PHASE HEATER 


This Vapor Modulatic HI-R-TEMP 
Liquid Phase Heater uses heat transfe1 
aids to provide depe ndable, automatic 
accurately controlled heat transfe1 
600° F., without high pressures. Burn 
natural gas, propane, butane, No. 2 dis 
sel oil, or kerosene. Sizes to 13,000,000 
b.t.u 


Check these advantages: 
® ACCURATE TEMPERATURE CONTROL. Modulating ® LOW-PRESSURE VESSELS AND FLOW CIRCUITS. 


controls automatically maintain pre-determined tempera- 


Saves the cost of heavy-duty piping, fittings, valves. 
ture of heat transfer oil. 


@® NO WATER TREATMENT NEEDED. Eliminates cost of 
treatment system. No corrosion, scale, freezing problems. 


@ POSITIVE OIL FLOW. Rotary gear pump assures uni- 
form circulation...prevents hot-spots, coking, sludging, 
oil breakdown. 


@ LOW INSTALLATION COST. Completely unitized, skid- 
mounted with all piping in place. Factory tested before 
shipment. Compact, lightweight...install it anywhere. 


® COLD OIL SEAL. Expansion tank is uninsulated and 
isolated from main flow of hot transfer oil. Protects oil 
against atmosphere, sludging, deterioration. 


® OPTIMUM SAFETY. Non-toxic. Built to ASME codes. 
Flame failure, low oil level, high temperature safety shut- 
off controls are standard. CO2 quenching ring optional. 


® LOW OPERATING COST. Forced-draft combustion, 
coiled tube design is highly efficient. No high pressures, 
does not require licensed engineer to operate. 


here’s how one vapor His R*Temp, with heat exchangers, 
can supply your needs for processing, heating, hot water, etc. 


For complete information, send coupon today. 


Vapor Heating Corporation, Dept. 69-E 
80 East Jackson Boulevard, Chicago 4 


Please send me Bulletin 4023 on your Hl*eR*TEMP 
Liquid Phase Heater. 


Name 
Heated oil from HI* R* TEMP (at temperatures to 600° F.) 


passes through heat exchangers to provide steam for proc- 
essing; at 450° for steam for heating plant and office; at 200° 
for hot water for cleaning, washing, other uses. Provides 
full, economical use of heat to lower your operating costs! 


a 
a 


City, Zone, State. 
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COLORADO: 


Solons Give Mixed Reception 

to Proposed Control Measure 

A bill to set up a state milk com- 
mission to regulate all phases of 
the dairy industry was both op- 
posed and supported at a hearing 
conducted recently by the agri- 
culture committee of the Colorado 
House of Representatives. 


To be composed of six members 
named by the governor, the pro- 


Kansas May Set Minimum Prices 
Ohio Group Backs Fair Trade Bill 
South Carolina Mulls Below Cost Act 


Jurisdictional Dispute in Virginia 


posed commission would regulate 
production, transportation, storage, 
distribution and sale of milk, ice 
cream, cottage cheese and other 
dairy products. The 
license 


commission 
producer-distribu- 
tors, retailers and others handling or 
dealing with milk. 


would 


Charles Dunlap, executive sec- 
retary of the Colorado Milk Pro- 
ducts 


Association, a processors’ 


group, declared the effect of the 


measure would be to stop price 
wars and other “unfair price dis- 
crimination, destructive and pred- 
atory trade practices.” 


Opponents contended the bill 
would increase the price of milk and 
not help the dairy farmer. 


PENNSYLVANIA: 

Gallon Jug Gets “Go,” Then 

“Stop” Signal in Philadelphia 

A Pennsylvania Milk Control 
Commission order which would 
have permitted discounted sales 
of milk in gallon jugs in the Phila- 
delphia area was postponed by 
Dauphin County Court in Harris- 
burg before the order's effective 
date of April 1. 
effective 
date of the commission’s order fol- 
lowed a conference held in the 
office of President Judge William 
H. Neely attended by the full six- 
member of Dauphin County Court 
and counsel for nine milk dealers 
and a farmers’ cooperative, which 
sought the postponement, and for 
the commission, which opposed 
the action, and by representatives 
of Country Maid Dairies, Claymont, 


Postponement of the 








Coneleas Smoking in a Universal Problenv| 
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Promote Good Housekeeping 
Prevent Fire Hazards 
Reduce Maintenance 


WHEREVER A SMOKING PROBLEM | 
EXISTS, THERE IS A SIPCO MODEL 
THAT EXACTLY FITS THE NEED. 
SIPCO smokers are constructed of 
heavy-duty cast aluminum — Built 
for a lifetime of hard use. OVER 
20 DIFFERENT MODELS, include 
MIDGET size, STANDARD size and 
Model 4j-R JUMBO size. WALL models, FLOOR 
Duo-Tone STAND models and PERMANENT 
With R-G Sign MOUNTING models. DELUXE bright 
polished finish —or DUO-TONE 
finish (Grey crinkle canister with satin finished lid.) 
MODEL 4) DELUXE (illustrated) JUMBO size permanent mounting 
type with bright polished DELUXE finish. Glass fiber inner-liner is 
furnished. 
MODEL 4J-R DUO-TONE (Illustrated) JUMBO size permanent mount- 
ing type, with sign. Wide variety of sign wording available. Glass 
fiber inner-liner furnished. 


WRITE FOR ILLUSTRATED BROCHURES 


o TANDARD / NDUSTRIAL id RODUCTS La 
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Model 4J 
Deluxe 





UNITED 
STRONG POINTS* 


3 solid reasons for buying UNITED Cases: 


*] — Full height steel corner posts — 
designed for automation! 


*2—Four vital “V’” support wires on 
bottom frame — adds to case life! 


*3 — Stacking frame support wires care- 
fully milled for firm stacking to any 
height — safely! 














— 


Pe ee eo Tt 


UNITED “SUPER” — No. SBP-519-92 


For 9 half-gallons or 16 quarts, paper. 
Double top-frame for strength; four con- 
venient hand holes; “Duraseal” protec- 
tive finish. 


G) UNITED / “7; 
STEEL & WIRE CO. the 


Battie Creek, Michigan 
Write No. 98B on Reader Service Card 
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ws 4 . 
“Haul Mark” Sanitary Transports are distinguished by clean, 
functional lines, low silhouette, light weight and simplified 
construction. The Features of these trailers provide real 


owner benefits. They offer, not “Quality for a Price” but 
“Your Money’s Worth of Quality.” 


Compare these benefits with other trailers: 


1. EXPANDED RUBBER INSULATION—most effective thermal 
insulator known. Does not absorb moisture; provides 60 lbs. PSI 
compression strength. 


2. EXTRUDED ALUMINUM RING FORMERS—give you MORE 
strength and LESS weight; will not rust or corrode; 
bonded to shell eliminating welding stresses. 


3. CRADLE AND SILL DESIGN—elimination of Bolster construction 
means lower center of gravity for safer operation 
and reduces tank weight. 


4. JACKET EXPANSION JOINT—reduces expansion stress and 
eliminates jacket ruptures. 

4400, 5000, 5500 and 5700 gallon trailers are kept in stock 
at Kansas City. A phone call will reserve one for you. 


Standard Steel Works, Inc. 
® NORTH KANSAS CITY, MO. 
®@ ENGLEWOOD, NEW JERSEY 
® SPARTANBURG, SOUTH CAROLINA 
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STATUS SYMBOL? 





Yes, it’s astatus symbol! It speaks of smart : 


practicality. It stands for good, sound judg- 
ment. It’s seen in industry everywhere. 
And there’s good reason for it! 


Lee Industrial Workwear and Uniforms 
belong on the job. They bring a full meas- 
ure of toughness, wearability, efficiency, 
economy. And they fit right into your 
industry’s exact needs. 


The Lee line is known as the largest, most 
complete in the industry. It includes 
Shirts, Jackets, Pants, Union-alls, Over- 
alls, Service Coats and many others—and 
custom garments made to your specifi- 
cations as well. And most important! 
Workingmen like to wear the Lee gar- 
ment. It gives them a feeling of good- 
looking importance. Helps spark their 
morale—keeps it burning, too! 


Call in an experienced Lee Consultant. 
Get the proven facts on the garments 
best suited to your needs. You'll find it’s 
worth your while to let Lee work for you! 


*(Lee comprehensive garment labels let you carry 
minimum inventory...yet fit employees easily, 
117 WEST 20th STREET 


accurately, perfectly!) 

KANSAS CITY 41, MO. LeC e 
Write No. 100 on Reader Service Card 
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WRITE TODAY TO 
INDUSTRIAL DIVISION 
H. D. LEE COMPANY 





Del., reportedly the only firm now 
equipped to sell the gallon jugs 
of milk. 


Country Maid in 1959 petitioned 
the commission to permit gallon 
jug sales of milk at a discount in 
the Philadelphia area. The com- 
mission, in its ruling, went further 
than requested. It changed the 
standard for pricing from the quart 
to half-gallon and ruled that milk 
sold in half-gallon glass containers 
should bring the same price, wheth- 
er bought at a store or home- 
delivered. 


The dealers told the court at the 
conference that led to the postpone- 
ment that they sell milk in paper 
containers and the commission’s 
order did not give them time to 
convert to the glass operation. 


KANSAS: 


Legislature Considers Bill to 
Regulate Minimum Milk Prices 


A bill to create a State Milk Com- 
mission to regulate milk prices was 
passed by the Kansas House of Rep- 
resentatives and sent to the State 
Senate. 


It would be composed of seven 
members to be appointed by the 
governor from lists submitted by 
branches of the milk industry, but 
it would have two representatives 
of the public. 


The commission would be em- 
powered to fix minimum prices for 
milk, milk products and frozen de- 
serts in each marketing area, and to 
establish maximum prices in all 
areas from producers to retailers. 


Various producers, distributors, 
processors and retailers would be 
licensed and could be fined $500 
for each violation of the act. The 
commission would have the power 
of subpoena. It could establish low- 
er prices to the government, state 
agencies, schools and hospitals. 


OHIO: 


Industry Group Backs Bill 
Against Unfair Trade Practice 
What was described as a dairy 
anti-monopoly bill was introduced 
in the Ohio House of Representa- 
tives with the backing of the Ohio 
Committee for Dairy Legislation. 

Advocates said its purpose is to 
restore free enterprise and com- 


petition to the dairy industry. It 
would affect specifically defined 
dairy products as sold by processors 
and retailers. 

Under the measure, the following 
practices would be made unlawful: 
Sales at prices which vary with- 
out reason; sales below the cost 
of the individual seller; and sales 
wherein premiums, loans, equip- 


ment, etc., are tied in. 


The bill would make policing 
the duty of the dairy industry. 
If a violation were uncovered, a 
confidential complaint would be 
filed with the state agriculture 
director. If he determined that 
probable cause existed to believe a 
violation had occurred, he would be 
empowered by the bill to file a 
suit for an injunction in the ap- 
propriate county. 


CALIFORNIA: 


Farmers May Get Minimum 
Prices for Manufactured Milk 
A bill to authorize the state ag- 
riculture director to establish mini- 
mum prices to be paid producers 
for Grade A and Grade B milk 
used for manufacturing purposes 
was passed by the California Sen- 
ate and sent to the House. 


The measure was sponsored by 
Senator James A. Cobey of Merced 
County, who explained that its 
provisions would become effective 
and minimum prices set only if the 
plan is approved by 65 per cent 
of the affected California dairymen. 

Asserting that the bill would 
help solve a serious and desperate 
financial problem of 
Cobey said: 


dairymen, 


“Grade B prices have been ruin- 
ously low. The bill would provide 
limited price relief for both Grade 
A and Grade B dairymen who pro- 
vide milk for manufacturing pur- 
poses. In every month of 1960 
California dairymen who produce 
milk for manufacturing purposes 
have received less in price than 
the national average.” 


SOUTH CAROLINA: 


“Below Cost” Bill Passed by 

Senate, Sent to House 

A bill to empower the State 

Dairy Commission to forbid any- 

one from selling milk below cost 
(Please Turn to Page 104) 
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what theyre saying 


about Mojonnier Bulk Coolers... 


KELLEY, IOWA 


WAYNE KINART 

600 gallon Vacuum Bulk Cooler 
with Spray-O-Matic. 
“Spray-O-Matic gives me 
added cleaning power. 

It’s a lot quicker and easier 
than using a brush.” 








BRONSON, MICHIGAN 
DUANE FAIR 
500 gallon Vacuum Bulk Cooler 
with Spray-O-Matic. 
“Always wanted 
all stainless steel, 
inside and out. 
Tank can’t rust or sag.” 








MILFORD, NEW YORK 
STEVE LOW 
800 gallon Vacuum Bulk Cooler 
with Spray-O-Matic. 
“Never saw faster, 
better cooling.” 


.and who 
knows better 
than the 
dairymen 
who use 
them. 


SLEEPY EYE, MINNESOTA 
OTTO A. SELLNER 


CARLISLE, PENNSYLVANIA 

PAUL W. CHRONISTER 

500 gallon Vacuum Bulk Cooler 
(with Spray-O-Matic) 

and Dumping System. 

“Wouldn't be without my dump- 
ing station or cooler—now I’ve 
got a real system! Saves 

me in electrical costs, too.” 


500 gallon Vacuum Bulk Cooler 
with Spray-O-Matic. 


“Sure like the way 

it protects my milk 

—with or without vacuum. 
Seals out everything!” 


See your Mojonnier dealer now, 
or write: 
MOJONNIER BROS. CO. 
4601 W. OHIO ST., CHICAGO 44, ILLINOIS 


Have you seen the newest Mojonnier 
Dumping System? For use in the barn 
or milkhouse, with or without in-line 
filters or conventional strainers. 


BULK COOLERS x: 


GALLONS 





You Never Need a Releaser With a Mojonnier 
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Gross Blend Prices at 3.5 Per Cent Fat Test in Federal 







































































































































































1959 

s FEB. MAR. APRIL MAY JUNE JULY AUG. SEPT. OcT. NOV. DEC. 
een 4.78 4.94 4.53 4.08 3.82 3.76 4.41 4.81 5.10 5.18 5.26 5.15 
So. East New England............ 6.00 5.97 5.61 5.30 5.06 5.08 5.82 6.13 6.27 6.22 6.10 5.97, 
a cies 5.62 5.74 5.40 5.06 4.72 4.75 5.44 5.70 6.30 6.34 624 6.18 
aR ae etrRenirentaie 5.76 5.99 5.55 5.12 4.91 4.78 5.46 5.78 6.30 6.35 6.20 6.20 
Connecticut \ 4.83 4.92 5.92 6.09 5.57 6.37 6.28 6.15 
ee wee... 4.64 4.54 4.28 4.00 3.74 3.75 4.31 4.69 4.89 5.03 5.04 4.80 
ss 4.61 4.57 4.41 4.25 4.06 4.01 4.74 5.31 5.21 5.36 5.37 4.85 
Nae magmas 4.70 4.60 4.41 4.30 3.95 4.01 4.96 5.18 5.36 5.43 5.35 4.91 
Philadelphia ce 497 4.89 4.76 4.57 446 4.52 486 4.87 5.02 5.29 5.29 5.22 
Akron ..... cove 4.32 4.03 3.94 3.91 3.81 3.85 3.98 4.37 4.47 4.46 4.48 4.40 
I in fee Sac oe 4.26 3.99 3.93 3.85 3.77 3.78 3.92 4.37 447 4.46 4.48 4.40 
Cincinnati co 4.26 4.24 4.22 3.72 3.48 3.50 3.80 4.06 4.75 4.97 4.84 4.91 
Ne cic a. scsah coe 4.34 4.34 4.28 3.81 3.58 3.62 3.76 4.37 4.88 5.58 5.59 5.15 
Toledo .. ci 4.48 4.174 4.00 3.94 3.83 3.85 4.04 4.50 473 4.70 4.68 4.62 
Fort Wayne 3.80 3.89 3.69 3.37 3.31 3.29 3.56 3.74 4.08 450 4.57 4.24 
South Bend ‘4.06 4.02 3.83 3.78 3.59 3.62 3.86 4.03 4.17 4.23 4.27 4.13 
*Chicago | ener 3.33 3.32 3.22 3.20 3.16 3.16 3.29 3.50 3.60 3.64 3.67 3.49 
ee 3.64 3.61 3.46 3.41 3.30 3.30 3.48 3.67 3.83 3.93 4.02 3.74 
Sse tecnicos 3.92 3.61 3.55 3.46 3.40 3.38 3.47 3.85 3.92 3.98 4.05 3.99 
Milwaukee |... 3.53 3.52 3.34 3.31 3.26 3.26 3.45 3.66 3.75 3.85 3.88 3.69 
Duluth - Superior __. 3.67 3.56 3.49 3.47 3.12 3.11 3.25 3.68 3.84 4.31 4.29 4.22 
Minneapolis-St. Paul ........... 3.49 3.45 3.42 3.43 3.37 3.36 3.70 3.80 3.98 4.02 3.95 3.72 
Cedar Rapids - lowa City 3.77 3.77 3.58 3.50 3.41 3.39 3.59 3.82 3.88 3.96 3.99 3.87 
Des Moines 3.89 3.84 3.66 3.64 3.48 3.46 3.65 3.93 4.19 4.31 4.33 4.14 
III sccscpex cers scontens 4.27 4.29 4.27 3.88 3.69 3.71 3.76 3.99 4.03 4.04 4.00 4.08 
St. Louis ....... coe 4.29 4.21 4.11 3.69 3.55 3.57 3.84 3.98 4.43 4.61 4.53 4.29 
Omaha - Lincoln - C.B. 4.37 4.32 4.25 3.88 3.78 3.80 4.21 4.36 4.71 4.79 4.69 4.15 
Wichita Reads . 446 441 4.27 4.16 4.04 4.05 4.05 3.96 4.08 4.17 4.13 4.24 
Wilmington, Del. 5.23 5.17 5.10 4.90 4.68 4.81 5.22 5.23 5.29 5.54 5.45 5.46 
Washington, D. C._ ay aki «473 471 491 5.10 5.01 4.98 
Tri-State, Ky.- Ohio, W. Va... 4.89 4.42 4.49 4.02 3.77 3.82 3.93 4.45 5.20 5.28 5.27 5.07 
Wheeling ........ 4.61 4.24 4.23 4.18 3.87 3.88 4.02 4.50 4.49 4.53 4.52 4.59 
So. East Florida ne 6.43 649 6.31 6.24 6.17 6.19 6.35 6.42 6.47 6.50 6.29 6.25 
Louisville oe. 4.14 408 3.97 3.46 3.35 3.42 3.54 3.87 4.50 4.73 4.71 4.67, 
Knoxville . 446 4.36 4.37 4.19 4.18 4.75 4.22 419 4.36 447 442 4.39 
Memphis 471 460 4.36 4.20 4.19 4.22 460 4.87 5.09 5.26 484 4.88 
Nashville oo... 4.39 4.08 4.30 3.88 3.82 3.83 3.91 3.89 4.35 4.54 4.47 4.53 
Mississippi Gulf 0... 5.21 5.17 465 4.48 4.46 463 4.74 5.12 5.23 5.53 5.35 5.38 
*New Orleans iacobcic 5.02 4.84 4.56 4.52 4.41 4.38 4.55 4.76 5.05 5.17 4.97 5.09 
Oklahoma Met. Area 4.52 449 4.51 4.18 3.94 3.95 4.29 4.27 4.23 442 4.40 4.49 
*Austin - Waco............ cts 5.66 5.56 5.34 5.26 5.10 5.10 5.29 5.16 5.17 5.49 5.57 5.65 
Corpus Ciwtall ...................... (5.87 5.68 5.41 5.31 5.23 5.08 5.38 5.50 5.40 5.27 5.71 5.79 
_. 1 “ee . 485 4.73 4.43 4.26 410 4.14 4.31 4.36 4.51 4.78 4.83 4.89 
San Antonio oe 5.66 5.68 5.22 5.06 4.98 4.94 5.25 5.25 5.22 5.43 5.53 5.48. 
Colorado Springs - Pueblo 5.07 5.01 4.80 4.70 4.53 462 4.71 4.77 485 5.11 5.07 5.05 
Central Arizona _.. 5.80 5.21 5.24 5.26 5.15 5.58 5.15 4.96 5.06 5.02 484 4.84 
Puget Sound oo. 4.08 4.14 4.05 3.93 3.77 4.28 3.83 3.93 4.01 4.03 4.16 4.15 
Inland Empire ..................0..... 4.48 4.20 4.73 4.28 4.42 4.53 4.54 


4,4] 





4.48 4 4.4] 





*Boston — 201-210 mile zone; New York — 201-210 mile zone; Gitinnn grade A, 55-70 mile zone; 
New Orleans, 61-70 mile zone; Austin-Waco, Zone 1. 
+State-controlled market, not under Federal Order. 
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al | Order Markets, F.O.B. Market or Other Indicated Points 
1960 1961 
S. JAN. FEB. MAR. APRIL MAY JUNE JULY AUG. SEPT. OcT. NOV. Li ei FEB. 
5 ‘493 4.88 4.49 4.02 3.83 3.80 4.35 4.72 4.91 4.91 4.98 496 4.74 4.67 
7 ‘5.78 5.81 5.75 5.06 4.84 5.01 568 5.95 6.12 605 605 586 563 5.69 earn 
E 5.90 5.91 5.58 5.02 480 4.90 5.34 5.54 5.84 5.80 5.86 5.81 5.57 5.57 
20, 6.00 5.98 5.82 5.16 4.93 4.98 5.53 5.67 6.12 5.99 6.05 5.93 5.68 5.71 
15 5.85 5.81 5.62 495 4.76 494 5.74 5.91 6.16 5.94 5.96 5.88 5.61 5.58 ‘ pot Si 
BO 4.56 4.38 4.15 3.86 3.64 3.72 4.07 4.41 4.64 5.03 4.85 4.66 4.40 4.27 eons 
B5 ‘4.41 4.37 4.33 4.01 3.84 3.83 4.39 4.87 4.95 5.06 5.02 4.55 4.35 4.28 “EK: 
1 4.64 4.58 4.48 4.25 3.96 4.10 4.84 5.01 5.24 5.34 5.30 4.81 4.65 4.56 
22, 4.82 475 4.71 447 4.35 4.48 4.96 4.96 5.15 5.18 5.22 5.21 4.91 4.87 
40 4.24 4.26 4.23 3.85 3.71 3.77 3.96 4.23 . 452 465 465 4.51 4.32 
40, 4.24 4.26 4.23 3.85 3.71 3.77 4.06 4.30 4.41 4.52 4.65 4.65 4.51 4.32 
91 4.37 4.24 4.17 3.69 3.47 3.51 3.64 3.93 4.59 464 4.84 4.86 4.43 4.42 
15 446 4.28 4.24 3.63 3.44 3.53 3.63 4.21 4.77 4.84 4.94 4.79 4.49 4.44 
62 447 4.16 4.09 4.01 3.90 3.95 4.26 4.56 4.79 4.79 4.85 4.81 4.65 4.17 
24° 3.84 3.75 3.76 3.45 3.39 3.54 3.91 4.20 4.20 4.15 4.24 4.16 3.79 3.74 
13 3.96 3.95 3.78 3.72 3.59 3.63 4.11 4.22 4.25 4.28 4.51 4.34 4.26 4.26 a 
49 3.41 3.40 3.30 3.28 3.20 3.23 3.68 3.85 3.88 3.65 3.75 3.64 3.60 3.59 
74 (3.72 3.68 3.54 3.48 3.34 3.36 3.81... 4.06 4.27 4.16 4.06 3.97 
99 3.95 3.97 3.93 3.86 3.76 3.77 4.18 418% 438 443 4.54 4.45 4.43 3.95 
69 3.66 3.64 3.47 3.44 3.35 3.38 4.03 4.09 4.18 3.94 4.07 3.97 3.92 3.89 ae 
22 3.85 3.62 3.31 3.27 3.22 3.18 3.54 3.80 3.82 3.81 3.78 3.62 3.60 3.58 
72 3.60 3.54 3.51 3.48 3.42 3.39 3.70 3.84 4.00 3.99 4.04 3.84 3.83 3.80 
.87 3.84 3.81 3.66 3.58 3.45 3.41 3.60 3.81 3.97 4.05 4.17 4.07 4.02 4.04 
14 4.05 3.99 3.83 3.81 3.74 3.66 4.03 4.09 4.41 4.39 4.52 4.36 4.30 4.23 
.08 412 4.17 4.20 3.84 3.70 3.73 4.01 .... 4.10 4.15 4.24 4.32 4.32 4.29 4 
.29 4.15 4.07 3.98 3.59 3.40 3.45 3.58 3.94 4.15 4.43 460 4.47 4.24 4.17 
15 | 4.40 4.39 4.43 4.07 3.86 3.87 4.34 4.35 4.78 4.69 4.74 4.50 4.55 4.49 
24 4.20 4.26 4.28 4.11 3.99 3.99 3.96 3.94 4.15 4.20 4.28 4.48 4.44 4.37 
46 5.00 5.02 5.02 481 4.73 4.87 5.20 5.22 5.34 5.50 5.44 5.39 5.09 5.12 wan 
98 486 4.86 4.55 443 4.21 4.33 480 4.87 5.04 479 4.90 4.87 478 4.74 
07 482 4.41 4.09 3.97 3.77 3.89 3.95 4.67 5.16 5.31 5.36 5.15 5.00 4.79 
59 449 4.54 448 4.07 3.84 3.83 3.97 4.44 4.59 4.69 4.90 5.04 5.03 4.95 eae 20 
25 fF 6.16 6.27 6.29 6.30 6.22 6.21 6.18 6.14 6.24 6.07 5.92 573 5.72 596 —__ 
67 f 4.18 4.12 4.29 3.70 3.41 3.49 3.60 4.00 467 4.95 5.14 5.05 4.50 4.44 "i 
1.39 4.29 4.19 4.27 4.13 4.00 4.03 4.54 4.68 4.86 4.35 4.47 4.60 4.70 4.56 
1.88 ‘482 4.78 4.84 480 4.41 4.41 461 495 4.77 5.06 5.26 5.27 5.20 5.20 wl 
1.53 ‘445 4.14 4.09 3.91 3.74 3.81 . 463 (435 456 463 465 433 
5.38 542 5.62 5.31 5.10 4.59 4.45 4.46 4.62 5.10 5.06 5.34 5.06 5.32 5.50 _ 
5.09 f 496 5.16 5.03 469 474 475 5.00 5.10 495 5.10 5.19 5.12 5.24 5.26 
1.49 464 4.68 4.74 4.20 3.95 3.99 4.34 4.38 4.57 4.41 4.48 4.69 4.70 4.70 a 
5.65 ‘5.64 5.70 5.52 5.29 5.16 5.18 5.39 5.46 5.70 5.76 5.77 5.86 6.00 5.96 
5.79 5.76 5.89 5.59 5.60 5.47 5.44 5.73 5.88 5.96 6.12 6.18 6.17 6.15 6.04 
189 § 4.97 493 4.79 4.45 4.29 4.37 4.57 462 479 481 4.92 4.99 5.13 5.05 
5.48 5.48 5.47 5.24 4.97 4.92 5.07 5.36 5.44 5.54 5.62 5.64 5.50 5.64 5.58 
5.05 § 499 494 483 464 4.30 4.24 4.66 481 4.80 4.97 5.10 5.19 5.10 5.01 sane 
4.84 — 488 4.96 4.97 5.15 5.10 5.12 5.17 5.13 5.35 5.55 5.59 5.57 5.55 SiaEM-» 
4.15 § 412 4.10 4.08 3.92 3.76 3.77 4.02 4.14 4.15 4.03 4.17 4.20 4.28 4.24 
4.57 ‘4.45 4.51— 4,56 4.53 4.25 4.23 4.34 4.50 4.62 4.63 474 472 4.65 4.71 1 ee 
This chart will appear each month. The next month's figure will be added with each issue. 
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STATE CAPITOLS 
(Continued from Page 100) 
was passed by the South Carolina 

Senate and sent to the House. 


Although present South Carolina 
law sought to authorize the com- 
mission to regulate milk prices, the 
State Supreme Court has ruled that 
the exercise of that power is un- 
constitutional—at least at the re- 
tail level. 

Advocates of the new measure 
hope that the “below cost” pro- 
vision will pass any court test of its 
constitutionality and provide the 
controls they contend are needed 
both for the dairy industry and 
consumers. 

The bill contains a_ provision 
which would require dairymen to 
pay one penny from the proceeds 
of every 100 pounds of milk into 
a fund to help pay the cost of 
enforcement. 


VIRGINIA: 


Fight Looms Over Two Milk 
Issues in 1962 Session 
Renewed controversy is expected 

in the 1962 Virginia legislature 
over whether milk inspection should 


be under the State Department 
of Agriculture or the State De- 
partment of Health and over wheth- 
er cities can enforce their own 
milk ordinances. 

This was indicated at a hearing 
conducted by the milk inspection 
committee of the Virginia Advisory 
Legislative Council. Apparently 





JUST ASK US 


Reader Information Ser- 
vice will provide additional 
data on equipment and ser- 
vices advertised and de- 
scribed in the American 
Milk Review. Use the handy 
Reader’s Service postpaid 
reply card in this issue. 











neither side of the controversy is 
satisfied with a compromise worked 
out by the state health commis- 
sioner and the state commissioner 
of agriculture and immigration. 


That compromise is to last until 
the 1962 Virginia legislative ses- 
sion. Under its terms, inspections 
are made by State Agriculture De- 
partment agents on farms and State 
Health Department inspectors take 


over after the milk reaches pro- 
cessing plants. 

At the committee hearing, it 
generally was insisted by dairymen 
that the State Agriculture Depart- 
ment should be responsible for 
milk inspection from the farm to 
the consumer's door. 


Delegate John H. Daniel of Char- 
lotte Court House, chairman of the 
committee, expressed hope that 
his committee would be able to 
“come up with something that is 
in the best interest of the people 
of Virginia.” 

State Senator D. Woodrow Bird, 
a Bland County dairy farmer, said 
Virginia should have a statewide 
milk law with cities barred from 
setting standards higher than the 
state’s. 

Delegate Julian H. Rutherford 
Jr. of Roanoke, meanwhile, insisted 
that cities have the right to make 
on-the-farm inspections of milk. 

Delegate Nelson R. Thurman 
of Roanoke said localities should 
have the right to enact ordinances 
regulating the quality of milk com- 
ing into their localities. 
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PROGRESS EXCLUSIVE a DB 
OMLY ONE DOOke 70 OPEN _shoroughly tested for 


15 years on PROGRESS truck tanks—adapted to farm pick-up 7 
years ago—the overhead door design continues to win hauler ap- 
proval and repeat orders. Builders of liquid transportation tanks 
since 1922, a lifetime of tank truck engineering assures a product 
only experience can duplicate. 


OPTIONAL DOORS 
With PROGRESS you have a choice! 
SINGLE overhead or DUAL side 
hinged .. . the same guarantee of 
quality goes with each. 


Dual Door features: 

All stainless doors & hardware ... all 
stainless compartments .. . stainless 
hose shield on bumper .. . double seal 
door gaskets . .. doors seal separately 
—no lapping. 


STYLE /SERVICE /“ DEPENDABILITY 
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COMMISSARY COMPETITION 
(Continued from Page 41) 
factory items normally procured 
from such stores are not available 
within a reasonable distance from 

the base and at a fair price. 

The 
cussed Commissaries in the famous 
1954 report. The Commission wrote, 
“But, the Department of Defense 
established the base of fair price 


Hoover Commission dis- 


by stating that the commissaries 
should continue where the average 
total price of all items included in 
the family market basket as sold by 
private stores exceeds by 20 per 
cent the average total cost of the 
the commissaries. 
Under this rule the operation con- 


same items to 
tinues without restriction in many 
large cities where there is ample 
private service. To allow for build- 
ing repairs and some of the costs of 
handling, pilferage and spoilage, 
goods sold by commissaries 
marked up between 3% 


are 
to 5 per 
cent of the cost. To cover the cost 
of military personnel employed in 
commissaries, depreciation, interest 
and other operating expenses, the 
charges on supplies would need a 
mark-up of about 10 to 14 per cent 
not including tax exemption. And 
in such calculation the taxes other- 
wise collectable from private enter- 
prise might be considered.” 


Despite the recommendations in 
the Hoover Commission study, de- 
spite the obvious unfairness of sub- 
sidized competition, despite the 
clear intent of Congress, commis- 
saries in the United States have 
grown in numbers by 84 and in 
dollar volume by 180.4 millions. 


The Hoover Commission in its 
Recommendation No. 4 proposed; 


(a) That the Department of De- 
fense, in accordance with the in- 
tent of the Congress, confine its 
commissary localities 
where adequate or reasonably con- 
venient services are not available 


stores to 


and, in all cases, confine its com- 
missaries to use by military per- 
sonnel except in isolated and over- 
seas locations: 


(b) that prices in commissary 
stores be made adequate to cover 
all costs; and that the Department 
of Defense impose and enforce pen- 
alties for resale by purchasers of 
any goods bought at commissary 
stores; 


(c) that consideration be given to 
contracting out the operation of the 
stores. 


(d) that the Congress instruct the 
Comptroller General to make a 
complete survey of commissary op- 
erations to determine for its own 
and public understanding the real 
costs of operation, including cost of 
military personnel, depreciation, in- 
terest, tax exemptions; taxes re- 
ceivable from alternate private en- 
terprise, and thus determine what 
the “fringe benefits” really are and 
what the profit and loss really is; 
also that the Comptroller General 
determine whether the intent of the 


Congress is being carried out. 


On the basis of the record which 
finds established milk dealers being 
driven out of business by the subsi- 
dized commissary competition nei- 
ther the Hoover Commission, the 
Comptroller General, nor the Con- 
gress of the United States has made 
much of an impression on the De- 
partment of Defense. Maybe the 
Department just likes the milk busi- 
ness, 


CRYOSCOPY SCHOOLS 

Schools have been held in 14 
different cities to train users of milk 
cryoscopes in the uniform method 
of detecting added water in milk 
and improve interlab comparisons. 
The schools are sponsored by Ad- 
vanced Instruments, Inc., of New- 
ton Highlands, Massachusetts. Ad- 
ditional schools are planned for 
various areas throughout the coun- 
try. Assisting at various schools 
have been Dr. David Levowitz, 
director, New Jersey Dairy Labo- 
ratories, and Dr. W. F. Shipe, pro- 
fessor of Dairy Industries, Cornell 
University, as well as John E. Abele 
and B. C. Wiggin of Advanced 
Instruments, Inc. 


© 


PET BUYS CHOCOLATE FIRM 

The Pet Milk Company has suc- 
cessfully concluded negotiations to 
acquire the Van Kirk Chocolate 
Corporation, Ltd., of Toronto, On- 
tario, Canada. The announcement 
came from Pet President T. R. 
Gamble, who also disclosed that 
the company had acquired the 
Garst Bros. Dairy, Inc., of Roanoke, 
Va. Van Kirk is a well-established 
company making a variety of choc- 
olate products. It has national dis- 
tribution in grocery outlets through- 
out Canada. Garst Bros. Dairy is 
the largest processor and distributor 
in the Roanoke area. 


© 
ADA OUT OF READER'S DIGEST 


The American Dairy Association 
has withdrawn its advertising busi- 
ness from the Reader’s Digest as a 
consequence of the Digest’s publi- 
cation of the article, “The Perilous 
Fat of the Land,” in the April issue. 
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Know WHEN Your Milk Was Bottled! 














ABOUT YOUR PROFITS 


It’s even bigger news when you read the fine 
print. Because these proven products by Mayfair 
radically affect your sales and plant-production 
time. We'll send you every profit-making detail if 
you'll just drop us a line. Or better yet, order now. 
Any one of these items is available on a 30-day 
trial basis. 


MAYFAIR PRODUCTS 
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NESTED PURE-PAK CARTONS PLEASE YOUR 





CUSTOMERS — PRODUCE MORE PROFIT! 


Small dairies all over the country say 
Nested Pure-Pak containers work like 
magic. They store 7 in place of 1 be- 
cause they come “nested” together — 
already preformed and waxed. No 
mystery about the way they save 
freight, storage, manpower, and com- 
pletely eliminate costly breakage. And 
for sure, the design of the “tapered-to- 
fit-your-hand” carton enhances sales 
appeal with customers! 


ILRECO CALIFORNIA, INC., Lodi, Calif. 
NORTHWEST ILRECO, INC., Portiand, Ore. 
POTLATCH FORESTS, INC., Sikeston, Mo. 
PAPER PACKAGE CORP., St. Paul, Minn. 
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“NESTO”"™ 
the Magician 


WRITE - WIRE 

PHONE TODAY! 
Let us show you how 
to start making more 
profit with Nested cartons! 








To: 


NAME 
COMPANY 
ADDRESS 
CITY 





"Nesto" Dept. F 


360 N. Michigan Avenue 
Chicago 1, Illinois 


ZONE 


STATE 
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from KRAFT...an exclusive dairy chocolate prot 





for your whole family 


of junior consumers! id 
152 Valuel. mf 


e Your home-delivery customers pay just 75¢ and buy 1 qt. of your dairy aw” SEs 
chocolate. Boards are shipped in bulk, directly to you, at 69¢ each. 
(Freight pre-paid on each order of 204 boards or more.) 







e Store shoppers can order direct from factory by mailing proof of pur- NY . 
chase of your dairy chocolate plus $1.00 (includes handling and mailing 
of individual board). 


Complete Promotional Support...Free from Kraft! 


IMMEDIATE CUSTOMER APPEAL! The junior Swim Fun Board is 
unique ...timely...a “natural” for boosting your dairy chocolate sales ; 
to a record summertime high. And, with Kraft Chocolate OE OO INIT 
Powders, you'll naturally increase repeat-sales by giving 
your customers the flavor and color you know they want 
in their dairy chocolate. 
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MORE FUN FOR THE YOUNGSTERS... 
MORE PROFITS FOR YOU! The Junior Swim 
Fun Board is 21” long, 12” wide; supports up to 
110 Ibs. Made of rugged foam plastic—nothing 
to inflate or patch. Permanently unsinkable, prac- 
tically indestructible, rot-proof, water-proof. 
Perfect for pool, beach, swimming instruction. 


Offers distinct, functional design with 
molded hand-grips and ‘‘keelets.”’ 
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€ promotion with a mighty Summer punch! 
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Buy © quort of our 
REAL DAIRY CHOCOLATE 
and get this Junior 


BOARD... 
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Please have the Kraft Man bring full details on Kraft's 
dairy chocolate “Swim Fun Board Junior’ promotion. 


Your Name 


Dairy__ 


Street 
City___ 


State 


i Mail to: KRAFT FOODS DAIRY SERVICE DIVISION 
500 Peshtigo Ct., Chicago 90, Illinois. 





QUOTAS 
(Continued from Page 76) 
of the program. If no exceptions 
are made, the purchase of quotas 
would be an added cost to young 
people beginning in the dairy busi- 
ness, and would discourage some 
prospective new entrants. 


(c) Hardship cases or disaster 
areas? 

Here too, the effectiveness of the 
program would be reduced by ex- 
ceptions. Once one exception is 
made others of equal or nearly 
equal claim could be found. 


(d) Farm-manufactured butter? 
Nearly 2 per cent of the milk 
used and marketed by U. S. farmers 
is used for farm-churned butter, 
for home use or for sale. Inclu- 
sion of this milk and butterfat in 
calculating quotas or in assessing 
penalties seems advisable for ad- 
ministrative reasons. 
(e) Milk and cream sold at retail 
by producer-dealers? 
Another 2 per cent of the milk 
used and marketed by U. S. farm- 


ers is retailed by farmers as milk 
and cream. Perhaps such sales could 
be excluded in calculating quotas 
or in assessing penalties, for ad- 
ministrative simplicity, in much the 
same way as “pure” producer deal- 
ers are exempt from equalization 
under some market-pool federal 
orders. So farmers sell a 
few quarts of milk to neighbors 
that inclusion of all such sales 
would be difficult administratively. 


many 


6. Should new quotas be grant- 
ed after the first of the plan? 
To be most effective, no new 

quotas should be granted. After 

a few years (say 5), or if penalty 

money has been used to buy sub- 

stantial quota, a quota dividend 
might be made to all who then held 

quotas, perhaps accompanied by a 

reduction in support prices. 


7. Should quotas be freely trans- 
ferable and salable in a na- 
tional market? 

To promote efficiency and avoid 
freezing production location and 
patterns, it would seem desirable 
to provide for transfer and sale 


of quotas. Perhaps the government 
also would buy and/or sell quotas, 
either using penalty money for this 
purpose, operating to stabilize mar- 
ket prices of quotas, or entering 
the market for other reasons. 

8. Will stricter import restrictions 
increase as production is held 
down? 

Imports certainly would need to 
be limited if gains from restricting 
domestic production are to be real- 
ized by producers. 


A POSSIBLE QUOTA PLAN 
1. Express quota in pounds of but- 
terfat. 


2. Use total sales of butterfat in 
milk and cream in 1960 as 
the quota. Omit sales of farm 
butter, and sales of milk or 
cream from pro- 
duction of producer-dealers, in 
calculating the quota. 


own-farm 


3. Distribute certificates to produ- 
cers on May 15, 1961, to be 
applicable to sales in the 12 
months beginning June 1, 
1961, good for deliveries in 
specified months and with the 
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Mode! K-L 40 
attached to faucet 
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Model K-L 40 showing 
.4"' reduced filter area 


MODEL K-L 46 


BULK TANK MILK 


VACUUM 
SEDIMENT TESTER 


With .4" diameter filter area 
(Mixed Sample Method) 
For Use in Laboratories 

and by Fieldmen 


Portable, Automatic Labora- 
tory Tester accepted as stan- 
dard procedure by dairy au- 
thorities in sediment testing 
mixed bulk tank milk samples 
collected by hauler. 

One pint sample warmed to 
approximately 80-90° F. can 
be vacuum filtered rapidly by 
attaching K-L 40 Tester to 
faucet. 

For convenience use No. 
900M E-Z LOCK disc-mounted 
Test Cards (standard MILK- 
TEST Sediment Discs can be 
used if preferred). 


ALSO AVAILABLE — 

"KING" Laboratory Sediment Testers 

"KING" Milk Sediment Testers, Hand 
Operated 

“KING Cream Sediment Testers 

"KING" E-Z LOCK Test Record Cards 

"KING" Milk and Cream Sediment 
Discs 

"KING" Sampling Dippers, Stainless 
Steel 


Suppliers of Testing Equipment for a quarter of a Century 


SEDIMENT TESTING SUPPLY CO. 


20 East Jackson Blvd. 


a Chicago 4, Illinois 























PREST-O-MATIC™ 


whenever you say the word! 


Got a Doorway problem? One 
that may change in a year or 
two? CLARK helps you plan for 
the future. 

A CLARK Manually Operated 
Door may fill your present need 
(there are many models to choose 
from). Later, when space, traffic 
or budget conditions permit, this 
same Door can easily be converted 


CLARK DOOR 


COMPANY, INC. (since 1878) 
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to Prest-O-Matic operation. We'll 
provide an Air or Electric Opera- 
tor, as you wish. No engineering 
problems; no time-consuming alter- 
ations; no piled-up expenses. 

Only CLARK offers this exclusive 
feature. In fact, you'll be amazed 
at the many exclusive services 
CLARK gives you. Write for Free 
catalog information. 





517 Hunterdon St. 
Newark 8, N. J. 
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Miracle at spot marked X 


It happens every day. Advertising builds mass demand. Produc- 
tion goes up—costs come down. More people can buy — more 
jobs are created. These are the ingredients of economic growth. 
Each stimulates the next in a cycle of productivity and plenty 
which constantly creates a better life for you. 


Let's Keep Rolling Ahead 
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6. 


quota divided among those 


months according either to 


(a) the seasonal pattern of 


the individual producer in 
1960 or (b) the seasonal pat- 
tern chosen by the producer 
from among 12 alternative 
seasonal patterns presented to 
him and other producers. 


Fix the penalty for over-certi- 
ficate butterfat at a_ single 
rate of 40c per pound, to be 
paid by the buyer to the U. S. 
government, and deducted by 
the buyer from the amount 
due to the producer. 


Use the penalty money first for 
administrative costs and sec- 
ondly for purchase of quota. 


Make no exceptions for small 
producers, new producers, 
hardship cases, or disaster 
areas. Include all sales of milk 
and cream to handlers, includ- 
ing sales to producer dealers 
who themselves are exempt. 


. Grant no new quotas until the 


annual average price paid 


for manufacturing milk rises 


15 per cent from the 1960 
average (which was $3.19 per 
ewt for 3.7 per cent milk). 
When this occurs distribute 
a 5 per cent quota dividend, 
and reduce support prices by 
5 per cent. 


8. Establish a national market for 


purchase and sale of quotas 
and monthly certificate in 
which the goverment also par- 
ticipates. 


Y. Establish administrative machin- 


ery so that every purchaser 
of milk or cream from farm- 
ers has audits of books so that 
the penalty is collected from 
each individual farmer who 
delivers butterfat in excess of 
the certificates that he holds. 
Buyers of milk and cream 
would not be permitted to 
pool certificates, matching tot- 
al receipts for the month 
against total certificates of all 
farmers delivering milk or 
cream, nor would cooperatives 
be permitted to pool certi- 
ficates of Where 
the farmer sold milk or cream 


members. 





to more than one buyer in 
a month, any penalty would 
apply first to the buyer of the 
largest quantity of butterfat. 


© 
TANK TAKES BEATING 


This truck hit a large tree on the 
bank of a road near Wilkesboro, 
N. C. 

The truck turned over on its back 
and skidded 90 feet before coming 
to a stop. It remained in this posi- 
tion for seven hours. The impact 
and the unnatural position appar- 
ently had little effect on the plastic 
tank: all the milk from the 2,000- 
gallon tank, except eight gallons, 
was pumped into another tank 
while the truck was upside-down. 





DOUBLES 





BOTTOM 


Doubles Service Life! 


Superior Dispenser Cans, with reinforced 
bottoms integrally welded to the one-piece 
cylinder, do not develop leaks.. even under 
the roughest treatment. Light weight, seam- 
less and solderless, Superior cans are smooth 


JoHn Woop ComMPANY 


Superior Metalware Division + St. Paul, Minn. 


WIRE CRATES for paper and glass bottles * DISPENSER CANS * MILK CANS * ICE CREAM CANS 
HARDENING BASKETS * HOODED and OPEN PAILS * STRAINERS 
Metalware for the Dairy Industry and Waste Receptacles 
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That’s why most operators specify and insist 
on Rockwell-Standard quality built axles 


NEW TH-500 Series Trailer Axle —A lighter ca- 
pacity trailer axle with all of the time-proved, 
premium features of the TK-500. Ideal for 
vans, low-beds, and auto haul aways because 
the TH Series will accommodate both single 
and dual wheel applications. 


TKP-500—Provides a power take-off unit for 
yperating refrigeration equipment and other 
mechanical devices. Eliminates need of an 
auxiliary gasoline engine on many trailers . 
rol} 6-0 ole) Gamal dt-] moves: @mr-lale ME ole)-) ame) Mme) el-1¢-la lela 

reduces maintenance, eliminates noise 
mproves load distribution 
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POLYUNSATURATED 


(Continued from Page 74) 


acids. The more double bonds in 
a molecule, the greater the intensity 
of flavor and aroma, and the lower 
the melting point will be when 
compared to a saturated acid of 
the same carbon content. The in- 
formation given with reference to 
any particular natural fat will often 
describe it in terms of its original 
fatty acids, as for instance corn 
oil is frequently described as being 
full of polyunsaturated acids. There 
are some spreads which are ad- 
vertised as being made from corn 
oil or highly unsaturated oils of 
ihis nature. Unfortunately, all too 
often the spread is made from these 
materials but only after the natural 
highly unsaturated materials have 
been subjected to a process of 
hydrogenation. 


Hydrogenation is a_ process 
whereby the oils are treated under 
pressure in such a manner that the 
double bonds are broken down, 
hydrogen is added, and the oils 
become saturated and behave, both 
chemically and nutritionally, as the 


natural saturated material. Vege- 
table oils used in making table 
spreads, for example, are hydro- 
genated in order to raise their melt- 
ing point and give them the stiff- 
ness or solid character desirable in 
such spreads. 


Stability and Flavor 


Fats are not stable compounds; 
they undergo two main types of 
deterioration. In one the fat is at- 
tacked by water so that the bond 
between the fatty acid and the 
glycerine is destroyed, and the fatty 
acids allowed to float free in the 
liquid. These free fatty acids have 
pronounced flavors and odors par- 
ticular to themselves. Butterfat, as 
we said before, contains a number 
of short-chain fatty acids and is 
particularly objectionable when 
this hydrolysis has taken place. 
Other fats may not contain large 
quantities of these highly flavored 
short acids and consequently even 
though this hydrolysis may take 
place, the resultant products are 
not objectionable. This is why lard 
does not become bitter as does 
butterfat. Lard contains almost no 











STEP UP EFFICIENCY... 











with VIKING ““SANITOR”’ MILK TRUCK PUMPS 


meeTS / A \ SANITARY 
3) \\ STANDARDS 


NEW opposite port Viking “‘Sanitor’’ pumps make installation in compact milk 
truck compartments still easier than ever before. Pump efficiency is also 


stepped up, requiring even less power. 


In addition, ‘“‘Sanitors’ are still the easiest take-down fastest cleaned pumps 
you can use. Available in 35, 50 and 90 G.P.M. sizes, ‘“‘Sanitors” all have fast, 
positive, smooth-pumping action with slow speed. 


For complete information, write for Catalog FL 


VIKING PUMP COMPANY 
50 


Cedar Falls, lowa, U.S.A. 
In Canada, 
It’s ‘‘Roto-King’’ Pumps 


YEARS 





Offices and Distributors 
in Principal Cities 
See Your 
Classified Telephone Directory 
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short chains and the fatty acids 
which are released by hydrolysis 
in lard are nearly as bland as the 
fats themselves. This hydrolysis is 
commonly called rancidity. 


In addition to hydrolysis, butter- 
fat will undergo the process called 
oxidation, a process called oxidative 
rancidity in other phases of the 
food industry. In this type of de- 
terioration, the double bonds in the 
unsaturated fatty acids which may 
be a part of the fat are attacked 
by oxygen and the resultant com- 
pounds will carry one of the family 
of so-called oxidized flavors. It may 
be cappy, cardboard, metallic, oily, 
or oxidized. 

Unfortunately the evidence is 
not complete for the desirability of 
saturated or unsaturated fats in the 
diet, but there are some indications 
that it would be desirable to in- 
crease the amount of unsaturated 
acids. The thinking is that the 
cholesterol level may be reduced 
by incorporating some to the un- 
saturated fats in the diet. There is 
no real evidence to indicate that 
polyunsaturated acids in them- 
selves will prevent circulatory or 
heart disorders. Probably a much 
greater problem is the relatively 
high caloric intake prevalent in our 
diets. We know that a high caloric 
intake over the life of a laboratory 
animal will lead to shortening of 
the life span, and we are also aware 
that sudden drastic decrease in 
caloric intake will have a marked 
effect on the physical and mental 
well-being. This tendency to em- 
phasize the calories in the diet 
force the dieter to assess any intake 
with care. If conditions are at all 
drastic, if the dieter intends to 
remove considerable poundage, it 
is extremely important to consult 
a physician who is qualified in 
nutritional science before going on 
any kind of diet or making a serious 
change in eating habits. 

* 
BUTTER INSTITUTE ELECTS 

C. J. Steck has been elected 
president of the American Butter 
Institute. He is with Tastemark 
Manufacturing Division of Fore- 
most Dairies. A. M. Femrite, Man- 
dan Creamery Company, Mandan, 
N. D., has been elected vice presi- 
dent. E. W. Gaumnitz has been 
re-elected as executive secretary. 
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FIBERGLASS JACKET 

















PROVED FOR MILK 


HAULING PROFIT 


ew 


BALANCED CONSTRUCTION 


The high standards of quality that are built into every 
Walker tank embrace the proved and established 
principles of sound engineering and result in the 
balanced construction that has brought recognized 
leadership to Walker. 


STAINLESS STEEL ELLIPTICAL INNER LINER 


The Walker elliptical design lends itself more readily 
to finishing processes that produce smoother 

interior surfaces — surfaces that assure quicker and 
easier mechanical and manual cleaning. And there are 
no radically inclined V-shape bottom surfaces that are 


CENTER OF GRAVITY 


All the theories of fluid engineering that deal with 

the changing levels of fluid in motion point to the fact 
that the Walker elliptical shaped tank offers the 

best contour to better stabilize those levels and ‘affect a 
lower center of gravity when bulk milk is transported. 


GET ALL THE FACTS 
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difficult to stand on when doing interior manual cleaning. 






FIBERGLASS PLASTIC JACKET 


The well-known strength and toughness of fiberglass 
reinforced plastic combined with the exclusive Walker 
molding process make the Walker Hercu-Lite pickup 
tank the most skillfully engineered tank on the road today. 


ROADABILITY 


The carefully proportioned length, width and height 
dimensions of Walker elliptical tanks provide better 
weight distribution. That assures easier handling, as the 
load increases, during the course of milk pickup. 


LOWER MAINTENANCE 


The smooth, glasslike surface of the fiberglass jacket can 
be quickly and easily cleaned. In many instances it 

can be simply washed down with a hose. And all of the 
usual cleaning agents can be used with complete safety. 


_& | Write today for specifications and prices 


WALKER STAINLESS EQUIPMENT CO., INC. 
NEW LISBON, WISCONSIN 
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Bulk 

Milk 
HANDLING 

EQUIPMENT 








TUDOR MOD. Il 


BULK MILK 
PICK-UP TANKS 


Definitely meets the need for a high 
quality tank at an economical price. 
Provides high payload with light 
weight and proper weight distribu- 
tion. Convenient and complete. An 
excellent value. 





UNIFRAME 
MULTI-PURPOSE 
TRANSPORT TANKS 


Laboratory and road tested, all weld- 
ed Uniframe construction provides 
high strength to weight ratio and 
maximum payload with minimum 
tank weight. 


America’s Largest 
Selection of 
Reconditioned 
Tanks 


We have America’s largest selection 
of factory reconditioned stainless 
steel sanitary bulk pick-up and 
transport tanks. Truck and trailer 
mounted, in various types, sizes and 
makes, ready to roll at bargain 
prices. We have carefully recondi- 
tioned each unit and each one is a 
tremendous value. 

If interested, write or wire for 
complete list and prices. All tanks 
listed subject to prior sale. 


STAINLESS & STEEL 


PRODUCTS COMPANY 
1000 Berry Avenue « St. Paul 14, Minnesota 
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Hoosiers and friend talk it over at NIDA 
meeting. Left to right, H. L. Whitman, Wayne 
Dairy Products, Richmond, Ind.; E. T. Eskil- 
son, Dixie Dairy, Gary, Ind.; M. J. Willinger, 
Cream Top Creamery, Louisville, Ky.; J. T. 
Thompson, Thompson Dairy, Seymour, Ind.; 
and A. J. Walker, Med-O-Bloom Dairy, 
Kokomo, Ind. 


Relation of Government 
To Industry Theme 
Of NIDA's Fourth 


OMPETITIVE relationships 
were in the center ring at 


the 4th annual meeting of 
the National Independent Dairies 
Association held in Washington, 
D. C. April 10-12. A galaxy of top 
level officials from government and 


industry addressed the meeting. 
Such men as Paul Rand Dixon, 
Chairman of the Federal Trade 


Commission, Representative Wright 
Patman of Texas and John Stewart, 
General Manager of Twin Pines 
Dairy in Detroit, described work 
being done in government and in- 
dustry to cope with the complex 
issues of modern business. 


At the “Town Meeting” sessions 
where members discussed problems 
they faced as individual business- 
men in individual or regional mar- 
kets a clear, if somewhat contra- 
dictory, picture emerged. The suc- 
cess of unfair trade practice regu- 
lations in some markets and their 
failure in others was the subject of 
extensive discussion. The work of 
the Federal government in enforc- 


ing the provisions of the anti-trust 
laws was a prime topic although the 
reports of speakers connected with 
agencies charged with this responsi- 
bility indicated little that was dif- 
ferent from the problems and the 
work reported in other years. A 
description of the Small Business 
Administration’s program of getting 
a portion of government business 
set aside for small firms was re- 
ceived with what can best be de- 
scribed as polite appreciation salted 
with degree of skepticism. The most 
pressing problem of immediate and 
practical concern appeared to be 
competition from low priced milk 
sold through the 283 comissaries 
maintained by the Department of 
Defense at various military bases in 
the United States. 


The “set aside” program de- 
scribed by Irving Maness, Deputy 
Administrator for Procurement and 
Technical Assistance in the Small 
Business Administration, was rec- 
ognized as a definite effort to pro- 


vide practical help to small busi- 
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Rep. Wright Patman of Texas 
was honored for his work on 


behalf of small business. 
Scott Daniel, NIDA Executive 
Vice-president, is shown pre- 
senting testimonial to Mr. 
Patman. 


nessmen. The difficulty that pro- 
duced the skepticism among some 
of the milk distributors in the audi- 
ence is the provision that the set- 
aside business must be handled by 
the small business at the price on 
which the non-set-aside portion of 
the business is awarded. 

Small businessmen are invited to 
bid on the set-aside business. The 
low bidder gets the contract. How- 
ever, if his price is higher than the 
bid on the non-set-aside business he 
has the opportunity to adjust his 
price down to that level. In effect 
what the set-aside program does is 
insure small business a portion of 
government business but at a price 
determined by all bidders on the 
contract. Thus a small businessman 
might get the set-aside business 
only to find that the price was so 
low he couldn’t afford to take it 
However, despite this difficulty, the 
program is an indication of an effort 
to help small business in a practical 
way as well as with fine words. 

There was a noticeable maturity 
of thought at this meeting of the 
National Independent Dairies As- 
sociation. The has 
been wrestling with the problem of 
competitive relationships for four 
During that time it has 
grown and it has learned. The en- 

(Please Turn to Page 120) 


organization 


years. 
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When you wrap your products in West 
Carrollton Genuine Vegetable Parchment, 
impurities are sealed OUT and freshness is 
sealed IN. Actually it is as simple as that. 

This time-tested parchment gives butter 
full measure protection from your creamery 
right into the hands of the consumer. 

West Carrollton Genuine Vegetable Parchment is 

STRONG—wet or dry. Also it is ODORLESS, TASTELESS, 

INSOLUBLE and GREASE RESISTANT, and there 
are no resins in vegetable parchment to impart 
an off-flavor. 


We are ready to design and print exactly the wrapper you 
need, in attractive colors, using special inks. Write for details. 


West Carrollton Parchment Company - West Carrollton 49, Ohio - P.O. Box 98 


SALES OFFICES: 
New York 13, 99 Hudson St. » Chicago 6, 400 W. Madison St. 
Arlington 74, Mass., 24 Littlejohn St. 


Serving 
the Food Industry 
since 1896 


Parchment 








Ice Cream 
Brick Wrappers 


Autoclave Parchment 
Bacon Wrappers 
Bakery Pan Liners 
Butter Box Liners 
Butter Wrappers 
Cake Decorators 
Celery Wrappers 
Giblet Wrappers 


Greeting Card 
Parchment 


Meat Wrappers 
Milk Can Gaskets 
Multi-Wall Bag Liners 
Parchment Circles 


Parchment 
Duplicating Masters 


Parchmentized Kraft 
Poultry Box Liners 
Poultry Wrappers 
Release Parchment 


Sausage Wrappers 


Sliced Cheese 
interleaving Parchment 


Special Parchments 
for Frozen Foods 


Tamale Wrappers 


Tri-Wrap & Duo-Wrap 
for Smoked Meats 


Vegetable Crate Liners 


Vegetable Shortening 
Carton Liners 


Insulating Parchment 
for Electrical Industry 


interleaving Parchment 
for Butter Patties 


Lard Carton Liners 
Liners for Meat Tins 
Loin Paper 
Margarine Wrappers 
Silicone * Mycoban * Quilon & Dry Waxed Parchment 
Clean Food Paper —JInterfolded and Wall Pocket Cartons 
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20,040 new bulk tank installations 


Fourteen percent increase for nation as a whole registered in 1960 
Wisconsin, with 20,324 tanks, far ahead of Ohio and Michigan in 


second place with 12,000 tanks each. Results of most recent DISA 


survey are printed below. 











Installations Installations Installations % of 
as of as of as of Increase Increase 
State 1/1/59 1/1/60 1/1/61 1960-61 1960-61 
Alabama 899 1,122 1,385 263 23 
Alaska 8 15 21 6 40 
Arizona 470 540 420 —120 —22 
Arkansas 515 685 1,226 541 78 
California 4,384 4,689 4,324 —365 -8 
Colorado 856 924 936 12 1 
Connecticut 2,121 2,426 2,683 257 11 
Delaware 125 250 314 64 25 
Florida 972 997 997 0 0 
Georgia 1,384 1,927 2,451 524 27 
Hawaii 18 21 36 15 71 
Idaho 746 840 880 40 5 
Illinois 8,290 9,967 10,484 517 § 
Indiana 3,158 4,650 6,278 1,628 35 
lowa 2,771 4,467 5,084 617 14 
Kansas 1,481 1,785 2,118 333 18 
Kentucky 2,541 2,728 3,193 465 17 
Louisiana 2,250 2,500 2,602 188 8 
Maine 1,263 1,509 1,789 280 19 
Maryland 2,375 2,864 3,400 371 13 
Massachusetts 1,141 1,311 1,416 105 8 
Michigan 9,000 10,200 12,000 1,800 oF 
Minnesota 7,500 8,250 8,900 650 8 
Mississippi 687 1,079 1,680 601 56 
Missouri 2,651 Sara 3,160 713 29 
Montana 472 490 442 —48 —-10 
Nebraska 1,737 1,861 2,100 239 13 
Nevada 153 157 159 2 1 
New Hampshire 419 679 894 215 32 
New Jersey 857 1,028 1,078 50 5 
New Mexico 382 610 430 0 0 
New York 5,260 7,380 8,370 990 13 
North Carolina 3,850 3,850 4,000 150 4 
North Dakota 364 449 524 75 17 
Ohio 7,750 9,200 12,000 2,800 30 
Oklahoma 1,650 1,863 2,040 198 11 
Oregon 1,194 1,395 1,077 —118 —10 
Pennsylvania 4,207 4,952 6,332 1,107 21 
Rhode Island 267 280 287 7 3 
South Carolina 611 656 772 40 § 
South Dakota 976 1,360 1,908 548 40 
Tennessee 1,325 2,307 2,552 245 11 
Texas 4,525 4,775 5,871 259 5 
Utah 937 1,100 1,180 80 7 
Vermont 2,093 2,829 3,502 673 24 
Virginia 2,225 2,525 2,700 we i 
Washington 3,587 4,000 - 4,250 250 6 
West Virginia 61 196 278 82 42 
Wisconsin 14,457 17,816 20,324 2,508 15 
Wyoming 138 145 153 8 6 
TOTAL 117,103 140,793 160,835 20,040 14 
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HORIZONTAL SLIDING DAIRY COOLER DOOR requires 
minimum floor space. Three point compression seal. 
Completely metal clad. Lightweight, hand operated. 








JAMOLITE® PLASTIC 
COOLER OR FREEZER 
DOOR. Easy opening 
and closing, improved 
appearance, easy clean- 
ing, lower first cost. 
Metal protection of door 
and frame available for 
abuse areas. 
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IMPROVE EFFICIENCY, CUT COSTS, SPEED OPERATIONS 


ELECTROGLIDE® POWER DOOR saves time and labor, 
stands up under continuous high volume traffic. Rapid 
opening and closing speeds traffic, saves refrigeration. 


Get complete information on these Jamison doors for 
dairies by writing to Jamison Cold Storage Door Co., 
Hagerstown, Md. 
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JAMISON AIR ISOLATOR provides o 
curtain of high velocity air down across 
entire width of door. Forms a barrier 
to heat, cold, odors, etc. Unobstructed 
clear view for safe passage. 


JAMISON 


COLD STORAGE DOORS 
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THE NIDA MEETING 
(Continued from Page 117) 
thusiastic fire of the early years 
still burns but the real heat comes 
from a sober recognition of the re- 
lationship between government re- 
sponsibility and industry responsi- 
bility as well as the scope of those 
responsibilities. Again and again it 
was asserted that the issue was not 
bigness or smallness or chains or 
independents, the issue was unfair 
competition. In private conversa- 
tions many NIDA members pointed 


out that competitive troubles more 
often than not start with a small 
fringe operator. There was a clear 
tendency to see competitive ethics 
in terms of a single standard. An 
unfair trade practice is unfair re- 
gardless of the size of the firm that 
perpetrates it. 

Another striking impression was 
the sense of industry responsibility 
that premeated the meeting. In one 
way or another the term “public 
interest” crept into most speeches 
and conversations. The degree to 








...for extra cleaning action 
SOLVAY flake Ace Alkali 


For heavy duty bottle washing and 
in-place cleaning of evaporators and 
hot process equipment .. . for pre- 
mium results at a reasonable price 
... you need Solvay® flake Ace® 
Alkali. 

It’s the answer to such common 
problems as: dull, cloudy bottles... 
streaks, spots, specks . . . hard-to- 
remove labels... hard-water troubles 
... lime-scale formations. 

Wets faster. Penetrates better. Re- 


llied 
aL 
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moves films and soils more thor- 
oughly. Drains quickly, rinses clear. 
Write for sample and folder. 


OTHER SOLVAY PRODUCTS FOR DAIRIES 
Anchor Alkali * Cleanser 600 
Super Cleanser * Farmdairy Cleanser 
Can Washing Cleanser 


! ORDER 1 
| from your distributor! | 


SOLVAY PROCESS DIVISION 


61 Broadway, New York 6, N. Y. 





which the industry itself is respon- 
sible for low commissary prices as a 
result of bidding the business in at 
ridiculous prices was recognized. 
The fact that there was opportunity 
for improvement in business man- 
agement and operation was openly 
and tacitly acknowledged in the ex- 
tensive questioning that followed 
discussions of techniques that had 
been applied to the solution of busi- 
ness problems. 


There was keen interest in gov- 
ernment programs, in trade practice 
regulation, in proposed legislation, 
particularly H.R. 11, H.R. 124 and 
H.R. 1233 which deal with discrim- 
inatory prices, sales at unreasonably 
low prices and the use of temporary 
cease and desist orders to stop an 
alleged unfair trade practice pend- 
ing the completion of litigation. 


It was a good convention, a solid 
convention. There was lot of sus- 
tenance for the cerebral processes 
to be found. 


New officers elected at the meet- 
ing were President L. M. Standley 
of Reiss Dairy Products, Sikeston, 
Mo.; Ist Vice President Harold F. 
Reiter, Reiter & Harter, Akron, 
Ohio; and 2nd Vice President E. T. 
Eskilson, Dixie Dairy Co., Gary, 
Ind. Re-elected were Clyde W. 
Fruit, Secretary, Edwardsville 
Creamery, Edwardsville, Ill.; Roy 
Wells, Wells Blue Bunny Ice Cream 
Co.; Sioux City, Iowa, Treasurer, 
and G. F. Radway, Radway Dairy, 
New London, Conn., 
Treasurer. D. C. 


Assistant 
Daniel was re- 


elected Executive Vice President. 








The last guy who toted that 
much pipe was fired, the 
boss thought he was run- 
ning a milk line to his house! 
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In Boyertown Milk Delivery Bodies 


Only in milk delivery bodies 
] constructed of all High Strength 
Alloy Steel does the owner receive 
the advantages of 30% lighter 
weight, increased strength and 
durability, and four to six times 
greater corrosion resistance than in 
bodies constructed of commonly 
used mild steel. This adds up to 
longer body life, lower maintenance 
costs and longer paint life, at no 
additional cost to the purchaser. 
These are only some of the benefits 
provided by Boyertown “Better 
Built” Milk Delivery Bodies, func- 
tionally designed and constructed 
of all High Strength Alloy Steel. 









Lehigh Valley 


=DAIRY= 










Be sure you carefully evaluate 
these benefits and their resulting 
economies which have been proven 
by many Dairymen before you 
decide on the purchase of your next 
delivery body. 


Four new Boyertown Step In 
retail milk delivery body models 
plus seven wholesale Merchandiser 
models are available on the chassis 
of your choice. 





Retail 
Step In 
Delivery Body 





Contact your Boyertown 
sales engineer or truck dealer 
for full details on the Boyer- 
town Milk delivery body that 
best serves your needs! 








Wri ll descripti 
“Better Butlt” Truck Body B OYERTOW N 


AUTO BODY WORKS, Inx 


BO YERTOWN, PENNA 


information today. 








Phone Boyertown FOrest 7-2146 
TWX Boyertown, Pa. 59 
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A round-up of day-to-day in-plant problems and 
how they were handled by management men. 
Each incident is taken from a true-life grievance 
which went to arbitration. Names of some prin- 
cipals involved have been changed for obvious 
reasons. Readers who want the source or citation 
of any case may write to “American Milk Review,” 
92 Warren St., New York, N. Y. 





Right 
or 


Wrong 
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LABOR RELATIONS 


By LAWRENCE STESSIN 





Must Management Give Special 
Treatment to Employees Who 
Are Union Officers? 


What Happened: 

The company was having a real 
tough time getting the employees 
to stay on the job until the shift 
was over. Usually they quit early 
to wash up. One day the foreman 
came across two shop stewards 


cleaning up in the washroom 15 
minutes before the shift was fin- 
ished. He warned them, and said 
that a repetition would result in 
disciplinary action. The next day 
the supervisor again found the men 
in the washroom 15 minutes be- 
fore the end of the shift. He gave 
both of them a one-day suspension. 


The union officers 
They charged: 


protested. 


1. The foreman singled us out 


to make an example because 
we're shop stewards. 

Other employees who wash- 
ed up early were not sus- 
pended. 


Washing up early has been 
going on for a long time, and 
we shouldn't be disciplined 
for doing something that has 
been a common practice. 
The company’s answer was: 


1. We have constantly tried to 
prevent employees from 
washing up 10 to 15 minutes 
early. 

Other workers received warn- 
ings and suspensions for the 
same reason. 


3. The fact that men are per- 

mitted two or three minutes 
for cleaniu.g up at the end of 
the shift doesn’t mean that 
the company has no control 
over whatever time workers 
take. 
The stewards forced the fore- 
man’s hand. They ignored 
his warning — he had to sus- 
pend them to maintain his 
control. 


Was the Company: 
RIGHT [| WRONG [) 
What Arbitrator Arthur Stark 
ruled: “The company states that 
it has willingly overlooked two or 
three minutes premature entry into 
the washroom — the union feels that 
10 or 15 minutes is the proper lee- 
way. The stewards put the fore- 


man in a most difficult position by 
openly challenging management's 
right to insist that employees stay 
out of the washroom until quitting 
time. They forced the company’s 
hand. Were no discipline forthcom- 
ing, all employees could properly 
assume that the company accepted 
the 10 to 15 minute ‘custom.’ The 
warning and suspension given to 
the two men were just and reason- 
able. The company did not dis- 
criminate against them because of 
their union work. The grievance of 
these two men is denied.” 


If a Department Closes Down Are 
Employees on Layoff Entitled to 
Severance Pay? 


What Happened: 


The company had a severance- 
pay policy which said: 

“When a department is per- 
manently discontinued, em- 
ployees whose jobs are termi- 
nated shall receive severance 
pay.” 

The severance pay schedule ran 
as follows: 
Weeks of 
Continuous Severance 
Service Allowance 
3 years but less than 5 years 4 
5 years but less than 7 years 6 
7 years but less than 10 years 7 
10 years or more - - - - - 8 
At the time the company decided 
to close one department, 23 em- 
ployees were on layoff. They de- 
manded severance pay. This was 
refused. The company argued: 
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Dairy cartons defy rough handling... 
when coatings contain A-C Polyethylene 


Dairy cartons lead a rugged life. Bumped about in store bins. Polyethylene-paraffin blends. They impart a smooth, even fin- 

Jostled in shopping carts. Clutched and carried home. And ish with a pleasant, plastic-like feel. Give greater coverage per 

squeezed with every pouring. pound of wax—with no bare spots. Reduce down time for clean- 
Dairies rely on A-C® Polyethylene-paraffin blends to give ups. And A-C Polyethylene is stable in liquid storage systems. 

cartons the rough-handling strength they need. Ask your supplier for A-C Polyethylene-paraffin coatings. 
And there are other important advantages in using A-C For more information, write us today. 


PLASTICS DIVISION Mie 


DEPT. 611-AMR, 40 RECTOR ST., NEW YORK 6, NEW YORK hemical 
IN CANADA: ALLIED CHEMICAL CANADA, LTD., MONTREAL 
BASIC TO 
Review AMERICA’S PROGRESS 
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1. Severance pay applies only to Was the Company: as individuals. Modern refrigera- 
employees who are actually RIGHT [| WRONG [| tion and transportation make it | 
displaced from their jobs as What Arbitrator I. Robert Fein- possible to ship milk long distances. 
berg ruled: “The 23 employees are So it's — to prosperity that de- | 
entitled to severance pay. A laid- mand = ——t for the nation’s 
off employee does not lose his status entire milk supply. “ 
as an employee. Only when the In urging all dairy farmers in 
company closed down the depart- Alaska to join their neighbors across 
ment were these employees termi- America in the battle for market i 
nated. They are entitled to be expansion, Johnson said, “Dairy f 
paid. foods promotion through the Amer- ’ 
e ican Dairy Association is as much : 
ALASKA DAIRY FARMERS JOIN a part of your business as your in- 
AMERICAN DAIRY ASSOCIATION vestment in land, buildings, cattle 
. hala , and equipment.” 
With the recent addition of si 
uae 
Alaska, dairy farmers in every state To meet the urgent challenge of 
rT . . e ° *,* P | 
on the North American continent rapidly growing competition from 
are now participating in their own other foods, beverages, substitutes 
a result of the closing of the market development program and synthetics, annual meeting 
department. aimed at increasing the consump- delegates representing the nation’s 
. : tion of milk and milk products. dairy farmers indicated the need 
2. These employees were laid ag fj diat 
: si a a a a [wi aC or a program of immediate ex- 
off long before the decision This is the statement of W. C. . a ee 
to close the department was Johnson, Madison, General Man- — m sot-ask nie ort =a 
eile: ‘Willis sacle foaled ager of ADA of Wisconsin, follow- motion activities for dairy products. 
jobs because of poor business, ing the admission of Alaska, the Johnson pointed out that the 
not as a result of the discon- 49th state, into the ranks of the Dairy Farmers of Canada initiated 
tinuance of a department. American Dairy Association. a market development program 
Therefore, our liberal sever- “The dairy farmers of Wisconsin several years ago and patterned it 
ance policy does not apply and other states are doing together after the American Dairy Associa- 
to them. what none of them could do alone tion. 
Save Selling Time With 
They put the selling mes- 
Sage up front as well as 
provide approved sanitary 
headcovering that shields 
head from odor and dust. 
PAPERLYNEN Caps are sized 
like a hat — have patented 
adjustable headband that wool! be 
retains headsize of wearer \ \S 
for life of the cap. a 
PAPERLYNEN CAPS cost 
only few cents each with "It keeps my milk and other dairy products 
special printing on both free from breakage by children and animals 
sides. Stock Caps with over- It is well constructed and designed,” 
seas Stripe immediately writes Mrs. Kenneth Gethicker, Ravison, Michigan 
a at distributors Using Muckle leather grain aluminum Bottle 
rom coast to coast. Cabinets makes a big hit with customers everywhere 
Can't rust... will not warp or rot. Doesn't a 
New for women food handlers — discolor from weather either. Outlasts most 
approved sanitary hairnet & cabinets two or three times. 
he adb an d combination. It's good public relations to use 
PALCONET ([ightweight, comfortable. MUCKLE BOTTLE CABINETS. Ask your 
supply salesman for illustrated bulletin 
Went 14: THE PAPERLYNEN COMPANY and low prices, or write us today. 
Samples — li » 
ate a 555 West Goodale Street Dept. D-5 
ta ledtiteneel Columbus 16, Ohio MANUFACTURING CO. 
Owatonna 12 Minnesota 
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NDC Holds Diet Clinics for 


Dairy Industry Executives 


HE NATIONAL Dairy Coun- 
cil held nutrition clinics for 


dairy executives to help the 
industry better understand the full 
facts in the diet-heart controversy. 
The Clinics took place in Chicago, 
San Francisco, Atlanta and New 
York. A special condensed presenta- 
tion of diet-heart information was 
made at the Board of Directors 
meeting of the International Asso- 
ciation of Ice Cream Manufacturers 
on March 29. 

Drs. Merrill S. Read and G. P. 
Whitlock, NDC Directors of Nutri- 
tion Research and Health Educa- 
tion, respectively, spoke to about 
200 top dairy leaders who attended 
the five sessions. 

All-day affairs, the Clinics sent 
dairymen “to school” for three 
hours in the morning while Drs. 
Read and Whitlock outlined in lay 
terms, as much as possible, the 
basic research information on which 





Naturally, a milkman 
doesn’t want to lose a cus- 
tomer. | lost one this morn- 
ing that really hurt my 
mother-in-law. She’s com- 
ing to live with us! 


anti-animal fats-heart disease state- 
ments are made by some scientists. 


But also included in the presenta- 


tion was information on the vast 
areas of possible heart disease 
causes that are unexplored or 
which serve to upset the hypothesis 
of believers in “cholesterol theo- 
ries,” and so forth. 

After lunch, participants in the 
Clinics got together in two groups 
to discuss “what should we do 
about it” that we have a 
greater understanding of the situa- 
tion. 


now 


Uniformly, the industry men 
were against provoking more pub- 
licity in the public press on diet- 
heart because they felt the dairy in- 
dustry “would be doing the same 
as scientists we criticize, namely, 
talking about something which no 
one knows about to make claims.” 

But each man did express himself 
as favoring action on his part and 
his company’s to educate employees 
on the situation and thereby gain 
new faith in dairy products at the 
“selling end.” 

Dairy industry men from affili- 
ated Dairy Council unit areas said 
they would probably ask their local 
Dairy Council to help do this job. 








SIEMENS 
SANITARY 


FLOW METERS / 


MORE accurate 
MORE versatile 


MORE economical 





than any other equipment available 
for the same application. Solve the 
mystery of hidden losses this simple, 


practical, low cost way. 





STOP YOUR LOSSES AT THEIR SOURCE! 
SAVE WITH 


SIEMENS 


Sold and Serviced in USA and Canada through T.E.A. INC., 141-21 72nd Avenue, Flushing 67, N. Y. 
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ee i ae PRODUCTS, i oan 
Systematized Sanitation All Over the Nation 


Today's 

Farm Quality 

Is a Top Manage- 
ment Problem 


QUALITY must begin on the farm. Costly in-plant 
equipment and finest plant sanitation programs can't 
recreate freshness and flavor. To assure you of con- 
tinving supplies of high quality milk, your producers 
need an equally high quality Farm Sanitation Program 

. such as Klenzade has instituted on thousands of 
dairy farms throughout America. 





HOW KLENZADE HELPS YOU TO 
IMPROVE YOUR MILK SUPPLIES 


Farm Service Division 


Headed and staffed by some of the nation's best dairy farm 
technologists, Available for setting up sanitation programs 
and “trouble-shooting.” 


Field Clinics » Demonstrations 


Thousands of dairy farmers have benefited from these Klenz- 
ade practical educational programs. Ask your Klenzade repre- 
sentative for details. 


Nation-Wide Producer Advertising 


Hundreds of thousands of producers every month read Klenz- 
ade Farm Quality advertisements. The scores of publications 
used cover the nation. 


t « 
TAN 
uk TeGoRAM 





DEPT. 2E BELOIT, WIS. 
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DAIRY PRINCESS WILL VISIT 11 
STATES DURING JUNE DAIRY MONTH 


Miss Bonnie Sue Houghtaling (HUFF-TAIL- 
ING), 18, of Swan, Iowa (population 75), the Ameri- 
can Dairy Princess for 1961, will visit 11 states 
during June as the spokesman for milk during the 
Silver Anniversary of June Dairy Month. 

This year June Dairy Month celebrates its 25th 
birthday as a nationwide promotion saluting the 
dairy industry. Begun in 1937, with major dairy 


groups supporting June Dairy Month, it has grown 





American Dairy Princess Bonnie Sue 
Houghtaling feeds a baby elephant his 
milk during her visit to the San Diego Zoo. 


into the world’s largest single dairy food sales and 


information campaign. 


Bonnie Sue will “speak up” for milk and milk 
products for 30 days during June, beginning in Mis- 
souri. She will then travel to Massachusetts, New 
York, Ohio, Wisconsin, Iowa, Illinois, Texas, Kansas, 
Oklahoma and Tennessee. 


The American Dairy Association, the head- 
quarters for the Silver Anniversary promotion of 
June Dairy Month, will support the campaign with 
a massive advertising schedule. A four-color two- 
page spread in the June 10 issue of SATURDAY 
EVENING POST. Half-page ads will also be run in 
more than 150 daily newspapers from coast to coast. 


The National June Dairy Month Committee, 
representing the 13 national cooperating organiza- 
tions, will have local supporting committees in every 
county in the United States. 
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The Program Merchandising staff and state 
units of the American Dairy Association have been 
presenting advertising and merchandising plans to 
the dairy and food trades since January. 


Bonnie Sue is the daughter of Mr. and Mrs. 
Ted Houghtaling, who operate a 210 acre dairy 
farm and have 35 Holstein cattle in their dairy herd. 
The princess is 5 ft. 4 in. tall, weighs 123 lbs., has 
light brown hair and blue eyes. 


iG) 


MILK BACTERIOLOGIST WINS AWARD 
FOR UNIFYING LAB STANDARDS 


Dr. Luther A. Black, Chief of Milk Sanitation 
at the U. S. Public Health Service’s Robert A. Taft 
Sanitary Engineering Center, Cincinnati, Ohio, re- 
ceived an Honor Award of the U. S. Department of 
Health, Education, and Welfare, Tuesday April 11th 
in Washington, D. C. Dr. Black, a member of the 
Milk and Food Research Program at the Sanitary En- 
gineering Center, received the award for his work 
in the development and unification of laboratory 
methods and standards in milk and food sanitation. 
He is recognized as an authority in milk bacteri- 
ology. Research conducted by him includes col- 
laborative studies in the development and standardi- 
zation of laboratory methods for the examination of 
milk, studies leading to the development of methods 
for testing bactericides, and extensive studies for 
evaluating the performance of laboratories. Dr. 
Black’s contributions to the scientific literature in- 


clude more than 80 articles. 


Dr. Black is also a member of the Society of 
American Bacteriologists, the American Dairy Sci- 
ence Association, and is a fellow of the American 
Public Health Association. He is now Chairman of 
American Public Health Association Subcommittee 
on Standard Methods for the Examination of Dairy 
Products, Chairman of the Laboratory Committee 
of the National Conference for Interstate Milk Ship- 
ments, and is a member of the Public Health Com- 
mittee of the American Dairy Science Association. 


Late in 1960 Dr. 


Citation Award of the International Association of 


Black received the Annual 


Milk and Food Sanitarians. This award, given annu- 
ally to the individual who has given outstanding 
service to the Association and who has advanced 
the cause of sanitation and the sanitarian, also was 
in recognition of his work in milk bacteriology. In 
the same year he also received a cash award for 
superior performance in his work at the Sanitary 
Engineering Center. 

Dr. Black has been associated with the Public 


Health Service since 1941. 
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Cottage Cheese made with economical Non- 
fat Dry Milk has firm, tender, full flavored, 
uniform curd. Increased yield is a great ad- 
vantage too. Use it to fortify serum solids to 
11%, or as the sole source of serum solids. 


Nonfat Dry Milk also provides the added 
advantages of uniformity of product specially 
processed for Cottage Cheese manufacture, 
ease of handling and storage and year ’round 
availability. 


This is what Nonfat Dry Milk does—for 
your Cottage Cheese and for increasing your 
profits. 


Send for Free Bulletin 


American Dry Milk Institute, Inc. 


221 N. La Salle Street, Chicago 1, Illinois 
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NAMES IN THE NEWS 








Elmer J. Berry has been named 
sales representative for Paul-Lewis 
Laboratories. He is a past president 
of the Wisconsin Cheesemakers 





Michael L. Willens 


Elmer Berry 


Association and the Northeastern 
Cheese and Buttermakers Associ- 
ation; also appointed has been Mich- 
ael L. Willems to the sales staff of 
the Dairy Division. 


Several changes have been made 
in the General Products sales divi- 
sion of the Vendo Company: Walter 
W. Kovalick has been named vice- 
president in charge of manufactur- 
ing in Kansas City, Kansas; Fresno, 
California; and Aurora, Illinois. 
Burnhart Glassgold has been named 
product sales manager in charge 
of candy and cigarettes. Harold 
Floerke has been named product 


food, 
equipment. 


sales manager hot canned 
sandwich and pastry 
Jay W. Gosney has been ap- 
pointed field sales manager in 
charge of Coca-Cola equipment. 
Marlon W. Foote has been named 
field sales manager. Richard H. 
Wagstaff, Jr., manager of National 
Accounts and Contract Sales Divi- 
sion. Jeffrey P. Hillelson appointed 
national accounts representative, 
John Faucette promoted to product 
sales manager of coffee equipment. 
William Meeder product sales man- 
ager of dairy equipment. 


The Michigan Dairy Products 


\ssociation elected John H. Stewart 
its new president. 





&* 


John H. Stewart Dorothy L. McCann 


In cooperation with a modern 
U. S.-Thai owned milk products or- 





ganization, Dorothy L. McCann 
after several months in the U. S. and 
Central America will return to con- 
tinue direction of the market de- 
velopment program of Dairy Society 
and the Foreign Agricultural Serv- 
ice. 

New appointments for Divco- 
Wayne Corporation are: Donald 
Cox as sales manager of the com- 
pany’s truck division in Detroit; 
Harvey Leventhal as operations 
manager of the bus division in Rich- 
mond, Indiana; Charles Koger as 
assistant sales manager of the bus 
division and Robert Rossiter as 
service manager of the Miller- 
Meteor Ambulance and Funeral 


Coach division. 





Charles E. Stone Donald Cox 


Charles E. Stone has been in Iran 
and Greece exploring possibilities of 
widening the markets there for 
dairy products. His survey, in col- 
laboration with William E. Scholz 
of the Foreign Agricultural Service 
of the U.S.D.A. is the first step in 
implementing a Supervisory Agree- 
ment between DSI and FAS which 
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covers market development activi- 
ties on four continents. 

Mason A. Copeland has been pro- 
moted to president of Cabell’s 
Dairies of Dallas. A veteran of 
twenty years’ dairy experience, Mr. 
Copeland joined Cabell’s in Decem- 
ber of last year as general manager. 

The Kendall Company’s Dairy 
Sales Division has named Robert L. 
Gilson as Dairy Products Manager. 





Robert L. Gilson 


Dr. William B. House 
Dr. William B. House has been 


appointed director of research for 
Plan Foods and Research Company 
in Kansas City, following service 
with Midwest Research Institute as 
principal chemist. 

Director of the Kansas agricul- 
tural experiment station since 1956, 
Glenn H. Beck has been appointed 
dean of agriculture at Kansas State 
University. 

The Associated Milk Dealers, Inc., 
of Chicago, at their annual meeting 
elected the following officers: John 
Ronske, president; Nils Corydon, 
vice-president; Hyman Glick, vice- 
president; Henry Melin, secretary; 


John Duzansky, treasurer; T. J. 
Kullman and Fred Rueter, new 
members of the board of directors. 
Harold F. Hollenbeck has been 
named assistant business manager 
by the Dairymen’s League and will 
assist in the administration of the 
commercial department and in plan- 
ning organizing, directing and con- 
trolling all assigned operations. 


The Metropolitan Milk Producers 
Bargaining Agency, representing 
dairy farmers in New York, Penn- 
sylvania, Vermont and New Jersey 
has re-elected James A. Young, Sr., 
of Angelica, N. Y., to his 13th term 
as president. Other officers elected 
were: John B. Holloway, first vice 
president; Russell E. Dennis, second 
vice president; Howard Burdick, 
secretary; and Abner H. Risser, 
treasurer. 

In the capacity of regional mer- 
chandising specialist the American 
Dairy Association, named to repre- 
sent the northeast is Charles Kuck- 


3 





John Sliter Charles Kucklick 


lick and for upstate New York John 
Sliter has been named. Named as as- 





sistant membership director to rep- 
resent the organization with head- 
quarters in Chicago is Ray L. West. 

James K. Caughman has 
elected president of the 


been 
American 





Ray L. West 
Dairy Science Association’s South- 
ern student division. Mr. Caugh- 
man is a junior at Clemson College. 

Election of Robert J. Stuart as 
vice president in charge of Indus- 
trial relations has been announced 
by the John Wood Company. 


James K. Caughman 





Robert J. Stuart F. C. Salter 


The Beatrice Foods Co. has pro- 
moted F. C. Salter to general mana- 
ger of Cream Procurement and But- 
ter Manufacturing. 
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Does Heil make that claim? Not really ... our customers make it for us. And the record proves 
— more milk goes to market in Heil tanks than in all others combined. 

But let’s see why ...and there’s no better example than these Fricip-LiTE plastic tanks, 
an exclusive Heil development. These plastic bulk pick-up and transport tanks can never 
rot, rust or corrode... never need painting...and carry 1,000 pounds more payload than 
conventional steel tanks. They’re stronger, too... for better roadability, greater safety ... and 
far more resistant to accident damage. 

When you’re in the market for a milk hauling tank, see your Heil man. He has the size 


and type of tank you need to bring home a profit on every haul. 


Tne REIL co. 
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Ga The new designs are coming from HEIL 
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RECORD NUMBER OF FIRMS GET ON 





JUNE DAIRY MONTH BANDWAGON 


Reports from the American Dairy 
Association merchandisers indicate 
more dairy industry groups will 
promote June Dairy Month than 

ever before. 

Here's the national advertising: 
Big two-page four color ad featuring 
all dairy products — Milk, Butter, 
Cheese, Ice Cream — in the June 10 
Saturday Evening Post. Big space 
newspaper ads in every major city. 
Billboards in selected markets. 
First tie-in activity reports. 
American Dairy Association merchan- 
disers have made personal calls on 
grocers, dairies and newspapers 

in 150 markets. 

Hundreds of dairies and most big 
food retailers have ordered ad mats, 
banners, posters, retail route 
pieces, dairy case pieces and other 
materials. Many are slanting their 
advertising to tie in with June 
Dairy Month. 


Newspapers all over the country will 
run June Dairy Month editorial mate- 
rial from the ADA Home Economics 
Department. Additional publicity is 
going out daily to TV and Radio 
stations. 
June Dairy Month is the most success- 
ful food selling event in America. 
If you're out to sell more dairy 
products, put June Dairy Month to 
work for you. 
Write today for: Tie-in Opportuni- 
ties — to: 

Program Merchandising Division, 


AMERICAN DAIRY ASSOCIATION 


20 North Wacker Drive Chicago 6, Ill. 
Write No. 130 on Reader Service Card 


130 

















Labor Laws Apply 
To Producer Drivers 


Court Rejects Argument that Dairy Association 
Is Exempt from National Labor Relations Act 


By ALBERT W. GRAY 


W acs A few months ago truck drivers of 


the Central Oklahoma Milk Producers Association 
reported for work at the Oklahoma City office of 
the company to cover their assigned routes twelve 
of these drivers told the supervisor they were strik- 
ing for higher wages and shorter hours. 


“As far as I am concerned,” replied the super- 
visor, “you boys are looking for another job.” On 
the following day some of these employees who had 
refused to take out their trucks called at the main 
office of the association with representatives of the 
Teamsters’ Union, and demanded either that the 
union be recognized by the company or that the 
company consent to an election. At that these drivers 
were given their wages with the statement by the 
president of the association that he had no further 
use for them. 


As a consequence of the charges filed shortly 
afterwards with the National Labor Relations Board 
an order was made directed to the association that 
it cease and desist from discouraging union mem- 
bership and that it reinstate and compensate these 
drivers with back pay. 

In its opposition to the enforcement of that 
order the association contended (1) that the activities 
of the association were not such as effected inter- 
state commerce and, (2) that the’ association was 
specifically exempted from the control of the Na- 
tional Labor Relations Act. 


Of the first argument the United States Court 
of Appeals said in ordering the enforcement of this 
directive of the Labor Board, “The association is 
comprised entirely of Oklahoma farmers which is, 
among other things, engaged in the business of 
picking up milk in bulk tank trucks, from farmers 
and delivering it to processors who while engaged in 
interstate commerce, sell the milk wholly within 


the state. Another facet of the association’s activities 
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involves purchasing for the members of goods which 


are imported from outside the state.” 


The court’s conclusion in relation to this argu- 
ment and the circumstances involved, “It is thus 
plain that the business of the association has a direct 
effect on the free flow of commerce even though 


most of its activities are local in nature.” 


Of the second contention that these employees 
were within the agricultural worker exclusion of 
the National Labor Relations Act which provides 
that the statute shall not apply to “any employee in 
agriculture” the court referred for authority to a 
decision of the United States Supreme Court. In 
that instance a controversy had been before that 
court over the contention of a farmers’ irrigation 
association in Colorado that it was exempt from 


regulation under this provision of the labor law. 


“Thus, the question as to whether a particular 
type of activity is agricultural is not determined by 
the necessity of the activity to agriculture nor by the 
physical similarity of the activity to that done by 


farmers in their situations. 


“The question is whether the activity in the 
particular case is carried on as part of the agricul- 
tural function as a separately organized independent 
productive activity. The farmhand who cares for 
the farmer’s mules or, prepares his fertilizer is en- 
gaged in agriculture. But the maintenance man in 
the power plant and the packer in the fertilizer 
factory are not employed in agriculture even if 
their activity is necessary to farmers and replaces 
work previously done by farmers. The production 
of power and the manufacture of fertilizer are in- 


dependent productive functions, not agriculture.” 


Court Rules Against Farmers 

On this statement of the law the court based 
its conclusion in refusing to accept the argument of 
the Oklahoma Milk Producers Association that its 
activities were not within the field governed by the 
labor law and not governed by the law of this 
decision. 


“The association argues that this case is dis- 
tinguishable because here the drivers did certain 
work on the farms, primarily testing the milk before 
putting it on the trucks. It is clear, however, that 
this work is done for the association entity, not for 
the individual farmers. 


“It is of course, necessary that precautions be 
taken to prevent spoiled milk from reaching the 
trucks. But the fact that this necessary work must 
be done on the farm in no way leads to the con- 
clusion that the drivers are not working for the 
association—an entity separate and distinct from the 
individual members thereof and thus the agricul- 


tural-worker exclusion does not apply.” 
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So efficient, even loafers 
prefer 


it! the dairy-white OXCO 
© SW PPeane 
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Those tough, 

DuPont Tynex 

Nylon bristles 

clean fast and easy. The 

molded, solid plastic block has such 
a handy grip—no sweat, no strain. 
Cans, vats, all surfaces get clean fast. 
Industrious dairy workers endorse the 
Super Gong, too. They can get a real 
day’s work done. Check with all your 
workers and then see 


plant your 


Dairy Supply Dealer. 


OX FIBRE BRUSH COMPANY, INC. 
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--laughs at Lactic Acid Erosion! 
MAGUIRE 


(TRADE MARK 
REG, U.S.A.) 


FLOOR RESURFACER 


“MARRIES” TOUGH EMERY AGGREGATE TO 
EROSION-RESISTANT EPOXY RESIN... 


Just Trowel it on! 





End processing room floor erosion problems, 
slips, and accidents! Emeri-Epox won’t “wash 
out” by action of lactic acid, steam, water, oil 
or grease. Bonds to and resurfaces concrete, 
brick, tile or metal. Perfect for patching. Easy 
to apply, sets fast. NON-TOXIC. Standard 
gray, tile red or tile green. 





Try ALSO ‘‘Seeded’’ Emeri-Epox. Makes any smooth floor non- 
skid, as easy as seeding a lawn. 





Produced by WALTER MAGUIRE COMPANY, Inc., New York 


Distributed Nationally by: 


@ THE Creamery Package MFG. COMPANY 
® 


General and Export Offices: 1243 W. Washington Blvd., 
Chicago 7, Illinois 
Branches in 23 Principal Cities 


CREAMERY PACKAGE MFG. CO. OF CANADA, LTD. 
267 King Street, West « Toronto 2B, Ontario 


mia9@ 82: sin.ie Mail coupon for trial 17 Ib. pail. ONLY $13.00, plus shipping 
cost. (Canadian prices on request.) 
® 
THE Creamery Package MFG. COMPANY 


1243 W. Washington Bivd., Chicago 7, Ill. 


Please ship 17 Ib. pails EMERI-EPOX @ $13.00 ea., plus 
shipping cost. () Standard gray () Tile red 0) Tile green 
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COTTAGE CHEESE SALE TIED IN 
WITH HERB, SPICE PREMIUM 


Dramatic full-color, full-page newspaper ads in 
12 major markets by Fairmont Foods Company this 
season kicked off a novel way to boost springtime 
cottage cheese sales. Two-color and black and white 
versions of the ad appeared in smaller markets. 

The advertising campaign offers consumers a 
refreshing taste appeal and afforded Fairmont 
dealers an opportunity for unusual tie-in sales by 
suggesting “The Worldly Touch of Spice . . . and 
Fairmont Cottage Cheese.” 


Fairmont officials admit the combination is out 
of the ordinary “. . . but so intriguing and so good.” 
They report that the fragrance and richness of most 
spices and herbs blend wonderfully well with the 
mildness of cottage cheese in salads or hearty main 
dish casseroles. 

A 25-cent refund offer, contained in each ad, 
gives consumers another reason for trying the un- 
usual combination and makes displays of Fairmont 
Cottage Cheese and high-profit spices a natural for 
any store. Consumers can get the refund by mailing 
in the carton, label or facsimile of their favorite spice 
package and the lid from a carton of Fairmont 
Cottage Cheese. 

Point of sale materials include full-color, over- 
wire hangers (similar to the ad itself), streamers and 
recipe sheets, suggesting ways to use spices and 
herbs with cottage cheese. Many of the point of 
sale pieces have space for imprinting with a par- 


ticular spice brand name for a local market. 
e 


BLUE CHEESE LABELLED CORRECTLY 
IN KANSAS, ACCORDING TO SURVEY 


Confirming the industry-wide trend to correct 
identification of salad dressings, a recent survey of 
97 Kansas restaurants revealed that 91.5 per cent 
of the operators offering a blue mold cheese dressing 
labeled it properly. 

The survey was conducted by the American 
Blue Cheese Association in conjunction with the 
Kansas Restaurant Association. Since restaurant op- 
erators were not required to identify themselves and 
the forms were returned to a tabulating agency, 
the survey is one of the first to present an authentic 
picture of current restaurant practices with regard 
to correct terminology. 

Of the 97 restaurants reporting, 82, or 85 per 
cent, offered a blue mold cheese dressing. Sixty- 
eight used blue cheese in their dressing, 7 used 
Roquefort and 7 used a combination of the two. 

Only 7 of the 82 restaurants offering a blue 
mold cheese dressing did not have it identified 
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correctly on the menu or did not instruct dining 
room personnel on the correct terminology. 


“We are encouraged by the results of this 
survey,” reports J. Arthur Wolf, Executive Vice- 
President of the Kansas Restaurant Association, “be- 
cause it shows that the individual restaurant oper- 
ator is trying to present his food in the most accurate 
terms to the public. Many restaurant owners through- 
out the country have found court actions brought 
about by incorrect identification of blue cheese salad 
dressings both embarrassing and costly. We often 
have instructed our members on the importance of 
correct identification, anl we hope that this infor- 
mation will reach those who haven't checked their 
operation lately.” 

City restaurants reported approximately the 
same data as those in smaller communities or on 
main highways. In Wichita, for example, 26 op- 
erators replied to the survey. 


BLUE CHEESE ASSOCIATION ELECTS 
OFFICERS FOR COMING YEAR 


Oscar H. Rohde of Nauvoo Milk Products Co., 
Nauvoo, IIl., was elected president of the American 
Blue Cheese Association at the group’s annual meet- 
ing Monday, April 17. He had served as First Vice 
President. 

Rohde succeeds Lawrence R. Davis, Stella 
Cheese Co., Chicago, who will now serve as 
treasurer. 

Other officers elected at the meeting were John 
E. DeMaster, Dairyland Division, Pure Milk Assn., 
Juneau, Wis., First Vice President; Frank J. Klensch, 
Tolibia Cheese Sales Corp., Chicago, Second Vice 
President; and William E. Swain, Treasure Cave, 
Inc., Faribault, Minn., Secretary. 


The five officers comprise the board of directors 
of the American Blue Cheese Association. 


NATIONAL DAIRY FIRST QUARTER 
SALES REACHED RECORD HEIGHTS 


For the first three months of 1961 sales of Na- 
tional Dairy Products Corporation were the highest 
in Company history. Earnings were second only to 
the summit achieved last year, E. E. Stewart, chair- 
man of the board, and J. Huber Wetenhall, presi- 
dent, told stockholders at the annual meeting. 


Preliminary figures indicate that world-wide 
sales for the first quarter of 1961 amounted to 











aQMous for protection 


The super-lubricating film of-- 


ORANGE 
SOLID OIL 


is famous for 
protecting machinery 





Lasts two to four times as long as ordinary greases 
Keeps production--UP! Maintenance repairs-- DOWN! 
Saves bearings, material, power, time...and...labor 


iF you've ever watched a welder at work--you know why he wears 
his familiar mask. To thousands of spectators, that mask is a famous 
symbol of protection. For more than fifty years Orange Solid Oil has 
also been famous--for protecting vital equipment--with its super 
lubricating, long lasting film. And because it has been improved, 
Orange Solid Oil now has increased lubricating, sealing, waterproof 
and rust protection properties. In addition, it has greater clarity, 
brilliance, and transparency. Today, more than ever, Orange Solid 
Oil is used and recommended by leading manufacturers of dairy, 
cheese, creamery, ice cream, and food equipment. 


1--Pure, unadulterated petroleum solidified oil. 
2--Practically odorless, tasteless, and transparent. 
3--Won't turn rancid--free of animal and vegetable fat. 
4--Cannot pit bearings--contains no alkalis. 
5--Non-corrosive--will not gum, cake, dry, or harden. 
6--Contains no fillers or abrasive of any kind. 

7--For all Alemite and Zerk fittings and grease cups. 


To minimize production down-time...reduce main- 
tenance costs...and...keep your ovtput at top 
level--lubricate with famous, time-tested, job- 
proved Orange Solid Oil. 


Over 200 leading distributors from Maine to Cali- 
fornia stock Orange Solid Oil. Packed in 4 oz. 
tubes...and...1, 10, 25, 100, 225, and 375 pound 
containers. Quick delivery from your local dis- 
tributor. If he can’t fill your order--phone, wire, or 
write for name of your nearest source of supply. 


| For additional protection use special purpose-- 

| ORANGE HOMOGENIZER OIL NO. 50 

|» Refined from aircraft stock ¢ Does not foam * Mois- 
ture resistant ¢ Will not form residues or sludges. | 


ORANGE MULTI-PURPOSE LUBRICANT--ideal for small industries. 
One inch graduated filling spout perfect for lubricating electric 
motors, other appliances. 8 oz. tubes, packed 12 to the carton. 











| $440,969,000, an increase of $22,457,000, or 5.4% PF ie ' ; 
over last year. Earnings after taxes were $10,550,000, anOUus Lubricants [n C. 
as compared with $10,693,000 for the same period Phone--BOulevard 8-2555 
| last year. These earnings equaled 74 cents per 124-132 West 47th Street * Chicago 9, Illinois 
Write No. 133 on Reader Service Card 
view May, 1961 


133 











Keep milk rejects down... 
recommend Lo-Bax, the chlorine bac- 
tericide that effectively sanitizes cows’ 
teats and udders, milking utensils and 
machinery. Lo-Bax is easy and eco- 
nomical to use, dissolves quickly and 
rinses freely ... provides positive chlo- 
rine protection throughout all phases 
of milk handling. Write for the details 
on Lo-Bax Special and Lobax-W (with 
a wetting agent). 
Olin Mathieson, Baltimore 3, Md. 


fav | 
for a low,count at low cost... La-BAX 


Chlorine Bactericides 


‘11 
asl 
CHEMICALS DIVISION 


LO-BAX® js a trademark 
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share as compared with 76 cents per share for the 
1960 quarter. 


These results for the quarter were accomplished 
even though many of the Company’s most heavily 
populated markets experienced the severest winter 
in recent history. While blizzards and prolonged 
freezes interfered with deliveries and shipments, 
particularly in the large Eastern markets, the Com- 
pany’s operations as a whole were able to deliver 
a higher tonnage of products than ever before. Earn- 
ings for the first quarter of 1961 were off slightly 
due in large part to the unusually heavy costs in 
the operations most affected by the bad weather. 
Nevertheless, earnings for the quarter continued at 
a high level, and will contribute substantially to the 
profit picture for the year as a whole. 
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MILK IS MADE FROM SEA WATER 
ABOARD S.S. HOPE IN INDONESIA 


They are “farming the sea” on board the S.S. 
Hope, an extension of Project Hope, a humanitarian 
People-to-People program. 


Currently operating in Indonesia where she is 
training local medical personnel and performing the 
everyday miracles of modern medicine, the $.S. Hope 
has another, smaller miracle going for her: she is 
making milk from sea water. 

The miracle of milk from the sea is made pos- 
sible through the cooperation of the dairy industry 


which has donated the equipment in the Hope dairy. 


Five decks deep within the hull of the S.S. Hope 
lies a modern dairy plant. Here, anhydrous milk 
fats, non-fat dry milk solids and purified sea water 
are combined into pure sweet milk for the crew, 
medical personnel and patients of the Hope and 


the thousands of children who visit her daily. 


First, thousands of gallons of sea water, with 
its high salt content, are pumped into huge evapo- 
rating tanks. Here, the salt is removed from the 
water which is then pumped into purifying vats. 


From that point on, the water is combined 
with milk properties. Then it is pasteurized, homog- 
enized, chilled and pumped into a milk packaging 
machine. This machine forms cartons out of half- 
pint blanks, sterilizes them and fills and chills them 
for delivery to the appreciative children of Indonesia. 


The startling technique of making milk from 
sea water is the development of Foremost Dairies, 
Inc., in cooperation with The Ex-Cell-O Corporation. 


In the past, these dairies have always had to 
be located near a source of fresh water. The develop- 
ment of the Hope dairy opens up new horizons for 
the everyday production of milk areas of the world 
where fresh water is in short supply or non-existent. 
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FEWEST DAIRY COWS TO DATE 
PRODUCED MOST MILK IN IOWA 


The number of dairy cows in Iowa reached a 
new low in 1960, while production per cow rose to 
an all-time high, Iowa State University Dairyman 
Donald Voelker said. 

Voelker said the trend in Iowa and the United 
States has been toward fewer, but higher-producing 
cows. Average milk production per cow rose above 
7,000 pounds both in Iowa and in the nation for 
the first time last year. According to Voelker, ten 
years ago milk production per cow averaged less 
than 6,000 pounds. He said the rapid increase in 
milk production is due to increasing emphasis on 
records, culling, breeding and improved manage- 
ment. Dairy farmers are more aware today of the 
value of using proven sires to improve their herds’ 
production. 

Butterfat production in Iowa has increased by 
about 43 pounds per cow during the last 10 years. 
Iowa cows are producing 259 pounds of fat, which 
is slightly below the 263-pound fat average for the 
nation. 

The increase in production per cow has been 
offset by the decline in cow numbers, so that total 
milk production has remained fairly constant over 
the years. Total production in the United States is 
now more than 120 billion pounds as compared 
with about 100 billion pounds in 1930. Iowa pro- 
duction has remained fairly constant at around 6 


billion pounds of milk per year. 


®D 


PRODUCTION OF ICE CREAM, OTHER 
DESSERTS HIT HIGHS IN 1960 

The 1960 production of Ice Cream and other 
frozen desserts hit a new high of 968.6 million 
gallons. 

The announcement was made by the Institute 
for Better Packaging, a trade association of paper- 
board manufacturers devoted to the improvement 
of packaging techniques for dairy, frozen food and 
meat products, in its annual study of ice cream 
packaging. 

More than 774 million half-gallon containers 
were filled last year, an increase of more than 34 
million over 1959. In 1957 only 519 million half- 
gallon containers were used in packaging ice cream 
and other frozen desserts. 

“The figures reflect the growing awareness by 
consumers of the economy and convenience in half- 
gallon containers,” observed Harvey H. Robbins, 
executive secretary of the Institute. 


Other 1960 ice cream carton production: 480.4 
million pint containers, 60.9 million quarts, and 
19.8 million gallons. 
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DID YOUR PRODUCERS 
GAMBLE AWAY 


Today's Pay ? 





























There are still some dairy farmers who take 
chances on losing part of their hard earned milk 
check by ignoring the importance of careful 
filtration with a known safe brand of filter disks. 





Urge your producers to protect their investment in time, 
labor and money with RAPID-FLO VACULINE®* 
Milk Filters and the RAPID-FLO CHECKUP for 
Mastitis and Sediment. 


e Engineered by Johnson & Johnson for clean milk 


production and safe filtration. 


e Used by more dairy farmers than any other 
brand. 


FILTER PRODUCTS DIVISION 


Golen sfohwon 


4949 WEST 65TH STREET «+ 


Copyright 1961, Johnson & Johnson, Chicago 


CHICAGO 38, ILLINOIS 


Write No. 135 on Reader Service Card 


135 











Let’s talk about 
GETTING NEW 


CUSTOMERS... 


making routes smaller, 
more compact, easier to 
serve... increasing 
routemen’s profits... 
decreasing time on 
route... increasing time 
for selling 


More Time 
tor Selling 
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@ Why wouldn’t prospective cus- 
tomers prefer to buy from you— 
if you sold ice cream on the 
routes? What else should prompt 
them to prefer your milk? What 
has your routeman to talk about 
when he knows to your cus- 
tomers “milk is milk”? What 
else have your present customers 
to talk about that separates you 
from all other dairies if they 
should want to recommend you? 
Why be just another milk source 
when you could be different— 
offer something special in service 
—in convenience? 


For FREE booklet, ‘‘How To 
Force New Profits Out of Retail 
Routes,” write... 





425 CHERRY STREET, S. E. 
GRAND RAPIDS, MICHIGAN 


The originator of cabinets for home delivered 
ice cream on retail milk routes 
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Senator Proxmire Urges Dairy 
Import Loophole Be Plugged 


ENATOR William Proxmire 
ns (D.-Wis.) Thursday, April 27, 

called on Secretary of Agri- 
culture, Orville Freeman, to “plug 
the loophole” which lets large 
amounts of dairy imports enter the 
United States by evading existing 
quota regulations. 


The Wisconsin Senator sharply 
criticized the divided authority 
over import quotas under which a 
classification ruling by the Bureau 
of Customs can result in huge im- 
ports of products intended to be 
restricted under Section 22 of the 
Agricultural Adjustment Act. 


Senator Proxmire stated: “Im- 
port quotas on agricultural prod- 
ucts are established to prevent 
interference with price support 
programs. The clear intent of Con- 
gress, as expressed in Section 22, 
is completely defeated when un- 
limited amounts of a restricted 
commodity can enter as a result of 
an arbitrary customs classification. 


“Last month the Customs Bureau 
ruled that a mixture 60% blue 
cheese and 40% vinegar, intended 
for use as a Salad dressing, was not 
subject to quota, even though half 
our domestic consumption of blue 
cheese is in the form of salad prepa- 
rations. 

“Once a quota is proclaimed, 
the Department of Agriculture 
should take full responsibility for 
administering it. To let an unfore- 
seen Customs classification result in 
vast imports of a restricted product 
completely defeats the purpose for 
which agricultural import quotas 
are established. 


“In recent years many other 
commodities, similarly processed to 
evade the clear intent of quota 
proclamations, have entered the 
United States in enormous quan- 
tities. These included: butteroil, 
which entered free of the butter 
quota, even though it is virtually 
100% butterfat; Colby Cheese, a 
form of cheddar, of which 7,000,- 
000 pounds have entered in the 


first seven months of fiscal 1961, 
in spite of the annual cheddar 
quota of 2,780,000 pounds; and a 
mixture .of butterfat and sugar 
termed “exylone” which evaded 
the butter quota. 


“T respectfully request that you, 
as Secretary of Agriculture, take 
action to plug this loophole by 
which the clear intent of Congress 
is evaded. I am also asking the 
Comptroller General to review this 
matter.” 

* 


CONNECTICUT FARM BUREAU 
FAVORS MINIMUM PRICE LAW 


Members of the Connecticut 
Farm Bureau went on record in 
favor of proposed minimum retail 
price-fixing for milk sold in the 
state. 

The organization thus became 
the first state group to openly sup- 
port proposed retail milk price- 
fixing, which has been discussed 
as a possible means of helping milk 
dealers who have been hurt finan- 
cially as a result of a current retail 
milk price war in the state. 

The Bureau’s action was taken 
by voting delegates representing 
county farm bureaus. 


Pending in the Connecticut legis- 
lature at this writing is a bill to 
give the state commissioner of agri- 
culture, conservation, and natural 
resources power to fix retail milk 
prices after a public hearing. The 
delegates took no action on this bill, 
but voted instead that the bureau 
should work with milk producers 
and dealers in preparing a proposal. 

George W. Simpson, executive 
secretary of the bureau, said later 
that it was not known whether 
such a proposal would result in a 
bill for consideration by Connect- 
icut lawmakers during the current 
session. 

He said retail milk price-fixing 
was favored due to the danger that 
farmers won't be paid for milk if 
dealers are in bad financial shape. 
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SIXTEEN FIRMS WIN QUALITY 
CHEKD AWARD 

Sixteen dairy foods companies and 
six ice cream manufacturers who 
are members of the Quality Chekd 
Dairy Products Association received 
Merit Awards for outstanding prod- 
uct quality control at the Associa- 
tion 1961 Production and Sales 
Conference in Chicago recently at 
the Edgewater Beach Hotel. The 
awards were presented by Mr. Irv- 
ing B. Weber, President of the 
Association before the more than 
450 representatives of the Associa- 
tion’s 157 member companies who 
were attending the three-day con- 
ference on Production and Sales. 

To win a Merit Award, a mem- 
ber company must have a 100% 
compliance for an entire year with 
all of the bacteriological, quantita- 
tive, and qualitative standards of 
the Association as determined in 
the Association Official Laboratory, 
and must participate fully in all 
uniform formulas used by the As- 
sociation in the promotion of spe- 
cial ice cream flavors and dairy 
items. 

e 


WESTERN NEW YORK FIRM 
GOES TO HAWTHORN-MELLODY 


Eden Farms Dairy, whose main 
offices are in Blasdell, N. Y., in the 
Buffalo area, has been purchased by 
Hawthorn-Mellody Farms of Chi- 
cago. Eden Farms is a $6,000,000 
a year business that distributes 
dairy products and eggs through 
about 200 supermarkets. In addi- 
tion it has some restaurant business. 
The company was founded in 1944 
by Charles B. Leader. 


Eden Farms will be operated as 
a subsidiary of Hawthorn-Mellody. 
Mr. Leader has been elected a vice 
president of the Chicago firm and 
will supervise Hawthorn-Mellody 
business in Ohio, Michigan, New 
York and Pennsylvania. 

Karl Kluckholm, manager of 
Eden Farms Egg Division, will be 
manager of the Eden Farms plant 
in Blasdell. A second plant in New 
Castle, Pennsylvania is under the 
direction of Harold Gasser. Mr. 
Leader, Mr. Kluckholm and Mr. 
Gasser will be vice presidents of 
Eden Farms. A representative of 
Hawthorn-Mellody will be _presi- 
dent of Eden Farms. 
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DIVERSEY D-SPRA, 700 portable spray cleaning unit 
cuts overhead. crx. rw, 


Spray cleaning has to be thorough, but it need not be expensive. If 
you haven’t a permanent spray cleaning installation, but want the 
advantages of spray cleaning, you'll find the D-Spra 700 provides a 
practical, effective and economical method for systematic cleaning 
of many tanks. 


D-Spra 700 weighs less than 15 lbs. It can be mounted or removed 
from the manhole in seconds to service every tank in your plant. This 
portable unit cleans horizontal tanks up to 20 feet long and 12 % feet 
in diameter, vertical tanks up to 16 feet high and 124 feet in diam- 
ete>. Delivers a high volume of spray at comparatively low pressures. 
The stainless steel spray head has no moving parts to clog or corrode. 
Adjusts to fit all standard size manholes. 


DIVERSEY, F-120 spray and circulation cleaner 
ideal for cold milk equipment. cx. re) 


F-120 rapidly penetrates, emulsifies and removes milk soils. Greater 
cleaning efficiency lowers cleaning costs . . . every F-120 wash solu- 
tion lasts longer, cleans more tanks. Available chlorine sanitizes and 
deodorizes equipment. Leaves tanks brighter, sweeter smelling. Spe- 
cial water softening properties for film-free, spotless rinsing. For best 
cleaning results, use Diversey D-Spra 700 with F-120 in cold milk 
storage tanks. 


Want to see results? 





Sanitation Call your Diversey 
products from D-Man and ask for a 
demonstration. 
Diversey For literature write 
research THE DIVERSEY 


CORPORATION, 
212 W. Monroe, 
Chicago 6, Illinois. 


DIVERSEY ® 
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Want a Complete 
Guide to 
Casters & Wheels 





DARNELL 


|__| CASTERS & WHEELS | | 


RUBBER TREADS 


. . « @ wide choice of 
treads suited to all types of floors, includ- 
ing Darnelloprene oil, water and chemical- 
resistant treads, make Darnell Casters and 
Wheels highly adapted to rough usage. 


FE) RUST-PROOFED 

by zinc plating, 
Darnell Casters give longer, care-free life 
wherever water, steam and corroding chem- 
icals are freely used. 


El STRING GUARDS 


. . . Even though string 
and ravelings may wind around the hub, 
these string guards insure easy rolling at 
all times. 


LE} LUBRICATION 


. . . all swivel and wheel 
bearings are factory packed with a high 
quality grease that “stands up" under at 
tack by heat and water. Zerk fittings are 
provided for quick grease-gun lubrication 


DARNELL CORPORATION, Lro. 


DOWNEY (Los Angeles County) CALIF. 
37-28 SIXTY-FIRST, WOODSIDE 77, L.I., N.Y. 
36 NORTH CLINTON ST., CHICAGO 6, ILL. 


1000 PEACHTREE N. E., ATLANTA, GA. 
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Management Capacity 


Age of Operator 
Size of Herd 


Factors that Affect 
The Farmer’s Decision 


To Go Bulk 


PPROXIMATELY 150,000 
A dairy farmers in the United 
States have put in bulk 
tanks. On the other hand 200,000 or 
more have not installed bulk tanks 
on their farms. The fact that some 
farmers have accepted the new 
practice while others have been 
slow to change their ways or have 
rejected the method completely is 
characteristic, not only of farmers, 
but of any group of people. 


The intriguing thing about ac- 
cepting or rejecting a new idea or a 
new technique is the fact that it is 
an expression of a state of mind. It 
is not merely a matter of economics 
or labor or efficiency. Given the 
same basic physical conditions some 
farmers will change, some will not. 
Why? 

A study conducted by three 
rural sociologists at the University 
of Minnesota suggests some of the 
answers. 195 farmers were inter- 
viewed. Of this number 66 said 
they would adopt bulk tanks and 
the bulk tank method, 129 said 
they would not. Three factors ap- 
peared to have the strongest influ- 
ence on those who would change. 
These factors were age, size of 
herd, and management capacity. 
Surprisingly, neither educational 
level nor extent of community activ- 
ity offered any significant clue to 
the state of mind that would accept 
or reject the milk handling practice. 


Age difference is important in ac- 
cepting a practice such as bulk tank 
milk handling because of the time 


it takes to pay for a bulk tank cost- 
ing $1,800 to $3,500 or more. It 
appears that older farmers have 
little interest in making a long- 
range investment for one of the 
sons who may wish to take over the 
farm. 

Acceptors were generally young- 
er, averaging just over 41 years old, 
while rejectors averaged 47 years of 
age. A greater number of acceptors 
were between the ages of 30 and 
34 while more rejectors were in 
their 60's, possibly near retirement. 


Acceptors tended to have smaller 
families and younger children than 
did rejectors. But whether a farmer 
had more sons than daughters made 
little effect on acceptance. In fact, 
more rejectors than acceptors had 
two sons and more acceptors than 
rejectors had two daughters. Adop- 
tion didn’t appear to be related to 
any traditional father-son relation- 
ship. 

Also, acceptors appear to be in 
an earlier stage of family develop- 
ment than rejectors and have fewer 
and younger children—but not more 
children still at home — than re- 
jectors. 

There was a sound relationship 
between herd size and acceptance 
of the new practice. Acceptors had 
significantly larger herds than re- 
jectors—usually over 20 cows—while 
rejectors generally had herds under 
20. Acceptors also operated larger 
farms than rejectors, between 180 
to 219 acres, while more rejectors 
operated less than 100 acres. The 
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amount of rented land was about 
the same for both groups. 


Acceptors showed more careful 
farm management practices than 
did the rejectors. Acceptors, indi- 
cating a commercial attitude in 
their farm operation, used balance 
sheets and other record forms to a 
great extent. Rejectors more often 
relied on bank receipt books, check 
stubs and sales slips as a basis for 
their records. 

Acceptors also had larger gross 
incomes than rejectors. Most re- 
jectors claimed gross incomes of 
$2,000 to $4,000; most acceptors 
claimed gross incomes over $8,000. 
This seems to indicate the adop- 
tion is associated with a high in- 
come available for farm improve- 
ment and investment. 

Quit Dairying? 

When the farm operators were 
asked under what conditions they 
would quit dairying, rejectors cited 
a wide range of conditions of pos- 
sible changes in dairy requirements 
that would influence their decision. 
Acceptors, on the other hand, were 
less specific and were inclined to 
cite the “possibility of the unex- 
pected’ in general terms as a basis 
for which they would leave dairy 
farming. 

The popular notion that educa- 
tion is important in distinguishing 
acceptors of a new idea from re- 
jectors didn’t hold true. Although 
studies in other states involving 
other practices have found educa- 
tion important to the acceptance 
process, the findings here show no 
difference between educational 
levels of the acceptors and the re- 
jectors. 

Another generally accepted belief 
is that the more active one is in the 
community, the church and other 
organizations, the greater the likeli- 
hood that he or she will accept 
new ideas. But the study generally 
showed no outstanding differences 
between acceptors and rejectors in 
their degree of community and 
church participation. Rejectors ap- 
pear as active socially as acceptors. 


The study was conducted by 
Ronald G. Klietsch, George Dono- 
hue and Marvin Taves, rural soci- 
ologists at the University of Minne- 
sota. The farmers interviewed live 
in a north central Minnesota county. 
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Wire Swift 
Coil Holder 


Handles an 8” roll of 
the same high quality 
wire furnished on 25- 
pound spools. 15 to 18 
pounds per coil mean 
longer runs, fewer 
stops, less costs. Pro- 
vides a wide variety of 
gauges for round wire; 
galvanized, tinned and 
liquor finishes; four 
coils per carton. 














25-Pound 


Coil Holder 


Proven high quality 
stitching wire... 
smooth and fast-feed- 
ing...tested and ap- 
proved by the PURE- 
PAK division of the 
EX-CELLO CORP. 
Furnished on 25-pound 
spools with exclusive 
2%” metal core. Fur- 
nished in wide variety 
of gauges of round and 
flat wire; 2 spools per 
carton. 








Throw-Away 
Metal Spool 


Popular metal throw- 
away spool contains 
approximately 5 
pounds of the same 
high quality wire as 
furnished for the 25- 
pound holder and the 
WIRE SWIFT. Vari- 
ety of gauges for round 
and flat wire. Galva- 
nized, tinned and liq- 
uor finishes. Packed 
10 spools per shipping 
carton. 


For further information, write, wire or contact... . 


MID-STATES STEEL & WIRE COMPANY 


CRAWFORDSVILLE, INDIANA - 
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An AMERICAN MILK REVIEW Monthly Feature 





Horizontal Boilers 
Features Sde-Fire 


A NEW line automatic, self-con- 
tained horizontal firetube boilers for 
oil, gas, or combination gas/oil 
firing, is announced by Lookout 





Joiler & Manufacturing Co. The 
new boilers feature a unique side- 
firing design that reduces end-to-end 
dimensions. They are rated at 6, 12. 
15, 20, and 30 h.p. at 100 or 125-Ib. 
working pressure. 


Horizontal firetubes are com- 
pletely immersed in water to prevent 
water-line corrosion. Within each 
firetube are “turbulators” that spiral 
the hot gas against the tube walls, 
scrubbing the maximum amount of 
heat from the gases before they en- 
ter the flue chamber. 


Boiler shell is of all-welded con- 
struction — X-rayed, stress-relieved, 
and mounted on welded structural 
steel skids. Boiler shell is insulated 
with fiberglas and covered with a 
steel jacket. 
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Chocolate Milk 
Powder Featured 


THE MEYER-BLANKE Com- 
pany announces the marketing of a 
new chocolate milk powder under 
the trade name of NU-KOKO, of- 
fered to dairies alone as a chocolate 
milk powder mix or in conjunction 
with an unusual sales stimulator 
program for dairy driver-salesmen 
to tap the chocolate milk market in 
a hurry. 


NU-KOKO Chocolate Milk Pow- 
der and the prize-winning driver- 
salesman incentive promotion is ar- 
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ranged in a convenient self-moving 
package deal consisting of a spec- 
tacular prize selection, introductory 
eye-appealing and buy-appealing 
order blanks and daily sales and win- 
ners score sheets. A simplified, re- 
sult-producing chocolate milk “sales 
pusher,” designed for immediate 
action. 
Write No. 140B on Reader Service Card 


Vacuum Tank 
Bulk Milk Cooler 


A NEW stainless steel vacuum 
tank bulk milk cooler is being intro- 
duced by the John Wood Company. 
Available in 300, 400, 500 and 600- 





gallon models, the new cooler is de- 
signed for either pipeline, pour-in or 
dumping station operations. For 
automatic systems a vacuum pump 
draws the milk from the milking 
point to the cooling tank via plastic, 
glass or stainless steel pipes, pro- 
viding a sanitary “closed circuit” 
milk storage system. 


Freon gas circulating in the 
waffle-type cooling plate, which cov- 
ers over 75 per cent of the holding 
tank surface, assures uniform cool- 
ing throughout the tank from cream 
line down. This plate is sealed in a 
mastic compound whose low ther- 
mal qualities provide superior in- 
sulation and assure absolute milk 
protection. The entire system is 
insulated with super-protective ure- 
thane compound. 


Spotless cleaning of the interior 
is provided by a newly-developed 
spray system. The water spray pat- 
tern assures complete coverage of 


every inch of the cooler’s inner sur- 
face. Adjustable, heavy-duty legs 
permit leveling the tank on any milk 
house or barn floor. 
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New Tank 

Truck Washer 

JET STREAM is the name ap- 
plied to the new tank truck washer 
by Cowles Chemical Company. The 





unit is specially designed for clean- 
ing and sanitizing mechanically, 
without any need for entry into the 
tank. Light in weight (22 Ibs.), it’s 
easy for one man to insert and 
remove. 


Self-cleaning, solid cone nozzles 
apply a drenching pattern of solu- 
tion over the entire interior of tanks 
up to 20 feet in length. Sanita- 
tion is said to be superior to that 
achieved by hand brushing. 
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Mobile Crane Speeds 
Cleaning of Separator Bowls 


A 500-POUND-CAPACITY mo- 
bile hydraulic crane for quick, safe 
one-man removal and cleaning of 
separator bowls has been intro- 
duced by The De Laval Separator 
Company. 


The new crane virtually elim- 
inates the possibility of injury to 





workers or damage to equipment 
that can occur during manual han- 
dling of heavy, expensive bowl parts. 


A floor model, with mast and well 
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bolted to the base, the new crane 
wheels easily from one centrifugal to 
another and removes and carries 
parts to a cleaning stand or washer. 
The pedestal model, available with 
extra mounts for multiple locations, 
is installed on the floor next to a 
centrifugal and provides positive 
locking and holding at 12 locations 
in a 360° circle of rotation. Mount- 
ing of the crane mast on both roller 
thrust bearing and in bronze bush- 
ings is said to assure easy rotation 
even under maximum loads. The 
floor unit is convertible to pedestal 
mounting. 


The factory pre-tested cranes are 
equipped with built-in hydraulic 
overload relief for added safety. A 
needle-type release valve provides 
precise control over all loads, re- 
gardless of weight. 
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New High-Efficiency 

Air Filtration Unit 

THE KING Company, engineers 
and manufacturers of blast freez- 
ing, cold storage and ventilation sys- 





tems and equipment, has announced 
the addition of the Klimatic King 
Series 70 Unit to its extensive line of 
products. 

The Klimatic King Series 70, a 
new, high-efficiency air filtration 
unit, is designed to supply heating, 
ventilating, filtering and cooling 
needs to dairy and food processing 
plants. Especially helpful in the 
processing of cottage cheese, it re- 
moves air-borne bacteria, reduces 
excessive humidity, keeps rooms dry 
and maintains desired room tem- 
perature. 


The Klimatic King Series 70 has 
proven effective in reducing mold 
and bacteria growth in food proc- 
essing areas because air passing 
through the unit is filtered twice 
through a standard washable type 
filter to remove larger dirt particles 
and a high efficiency dry type filter 
that has a cleaning efficiency com- 
parable to electronic precipitators. 
Tests have given the high efficiency 
filters ratings of 90%-98% in remov- 
ing air-borne bacteria. 


The Klimatic King Series 70 
Units may be mounted inside or out- 
side of the building. 
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“Continental” 
Chip-and-Dip Set 
THATCHER GLASS Manufac- 


turing Co., Inc., has introduced a 
new “Continental” chip-and-dip set. 
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The set consists of a 2%-qt. chip 
bowl and a 14-oz. dip bowl fitted 
with a lacquered brass frame. Both 
bowls are heat-resisting Glasbake, 
with green herb decorations. Sets 
are individually boxed. 
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Cream Dispenser for 
High Volume Feeding 


A CREAM dispenser, product of 
Dynamics Corporation, is on dis- 
play at the National Restaurant 
Show and considered to be a time 
saver for the waitress who can dis- 
pense predetermined amounts of 
cream with cup and saucer in each 
hand, thereby accelerating cafeteria 
and self service lines. 


The cream is kept at or below 
45° by a cylinder shaped freezer 
plate which hugs the cream contain- 
er preventing an after drip. 

The dispenser works electrically 
and eliminates hand pumping. No 
internal valves or pumps are used 
and the container can be sanitized 
by immersing in a sink or sent 
through a dishwasher. 
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Milk Bottle 
Design Changed 


THE FIRST revolutionary 


change in the design of the economy 
of family-size milk bottle in almost 
a quarter of a century was an- 





nounced here by the Thatcher Glass 
Manufacturing Co., Inc. 


The new half-gallon bottle has 
pronounced indentations along two 
sides which allow the housewife or 
a 10-year old girl to grip the bottle 
firmly for easy handling and safe 
pouring. 


The new bottle has been well re- 
ceived by both consumers and dairy- 
men, and with the half-gallon bottle 
becoming more popular throughout 
the country, within a short time, 
the new bottle is expected to be the 
standard family-size milk bottle. 

The new family-size, half gallon 
milk bottle, the first innovation in 
milk design in nearly 25 years, is 
demonstrated. 
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Self Priming 

Pump Models 

A COMPLETE line of stainless 
steel sanitary pumps has been an- 
nounced by Jabsco Pump Company. 





The self-priming single impeller 
pumps will be marketed under the 
trade name Pureflo. They will com- 
plement the firm’s existing bronze, 
plastic and stainless steel pumps 
currently being used. A wide range 
of models in 10, 25, 50 and 100 GPM 
capacities provides a selection of 
pumps which meet varying operat- 
ing requirements. 


The pumps combine the priming 
ability of positive displacement-type 
pumps with the general transfer 
abilities of centrifugal pumps. The 
pumping principle of the single flex- 
ible neoprene impeller and offset 
cam is employed to create a high 
vacuum for instant  self-priming. 
Vertical dry suction lifts of water 
up to 15 feet, and 25 feet when 
primed, allow the pump to be lo- 
cated well above the product source. 
The specially compounded neoprene 
impeller is non-toxic, tasteless and 
odorless. 
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High-Flow Filter 


THE PUROLATOR Products, 
Inc. designed a new high-flow filter 
for nozzle-end hose and pipeline in- 
stallations. Called the “Turbomoni- 
tor’ it contains a stainless steel 
cone-shaped wire cloth filter element 
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providing effective 10-micron filtra- 
tion at differential pressures up to 
150 psi. Available in 10%, 14%, and 


17% inch lengths, the filters ac- 


di, 
° 


commodate, at ambient tempera- 
tures flow rates of 300, 360 and 720 
GPM respectively. 

The new Turbomonitor signals 
the effectiveness of existing “up- 
stream” primary filter installations 
and provides a backstop to collect 
any damaging contaminant. 

This hose-end filter assures clean 
water at the point of use and simul- 
taneously acts as a visual safety 
alarm to warn when the primary 
filter is not performing properly. 
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High Barrier 
Paperboard 


AVAILABILITY of a new type 
of high barrier paperboard making 
a strong bid to extend the uses of 
the product in many areas of mod- 
ern packaging has been announced 
by Potlatch Forests, Inc. 

It is said to have a high resistance 
to moisture, grease, air, gases, odors 
of many acids, alkalies and solvents. 
Packages made of it aid in retaining 
original freshness, aroma and flavor 
of food products. 


The recent development of a new 
polyvinylidene chloride emulsion im- 


parted the high barrier properties 
of saran-type plastics to paperboard 
at modest cost. 


The new coating, trademarked 
“Daran” derives part of its advan- 
tage from the relatively thin film to 
attain high moisture resistance. The 
new emulsion is a product of six 
years of research in the United 
States and Europe. 
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Flange Type Positive Dis- 
placement Pump Offered 
A NEWLY designed flange type 
positive displacement rotary tanker 


pump has been announced by The 
Creamery Package Mfg. Company. 


The all-stainless steel unit—built 
for exacting dairy and food industry 








a" 


interchangeable 


service — is 
with most existing flange mounted 
tanker pumps and can be provided 
with any type port connection. It is 
designed for universal wall mount- 
ing and comes equipped with either 
vertical or horizontal ports. 


now 


Featuring exclusive CP five-lobe 
resilient rotors, the pump provides 
positive, continuous, non-agitated 
flow at all speed ranges, and is re- 
versible. It has a maximum capacity 
of 65 GPM at 10 lbs. pressure. All 
parts are designed for heavy-duty 
service and can be quickly and easily 
replaced in the field, eliminating ex- 
pensive factory reconditioning. The 
pump also features extra heavy roll- 
er bearings, square end drive shafts 
to provide large rotor driving sur- 
face, precision-cut heat-treated spur 


gears, and double acting oil seals 
which retain oil and keep water out 
of the gear case. 
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Automatic 
Fortifying System 


THE NEW Meterflo model F-1V 
Dispenser now offers a method for 
proper and continuous fortification 
of milk. This system does not re- 
quire an extra tank as the model 
F-1V is connected directly into the 
flow line of the processing system. 
By a simple metering system, the 
concentrate is fed into the line in 
the proper proportion as established 
by the supplier of the canned con- 
centrate. The all-stainless steel re- 
frigeration cabinet holds the con- 
centrate at the approximate temper- 
ature of 40° F. 

Continuous operation is possible 
as the unit may be reloaded while in 
use, thus permitting uninterrupted 
processing. The concentrate is trans- 
ferred from the manufacturers’ con- 
tainer to the flow line through a 
single service rubber tube inserted 
in the exclusive positive displace- 
ment lift and is said to assure maxi- 
mum sanitation and easy and rapid 
cleanup of equipment after use. 

The patented system has been 
proven in actual field test operation 
and may be readily adapted to exist- 
ing plant layouts with a minimum 
of expense and alterations. Model 
F-1V is caster mounted to facilitate 
ease of movement within your plant 
to varying locations. Entire unit is 
self-contained and all functions are 
readily accessible for servicing. 
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New Plastic 
Sample Bag 


A SINGLE service polyethylene 
sample bag made from tubing that 
runs the long way of the bag re- 
sulting in short seams has been 
placed on the market by the Carl 
Allen Company of Franklin Park, 
Illinois. In addition to the short 
seam other features of the sample 
bag include a heavier than usual 
wire and a tape that is pressed 





















by pushing the lever all 


SUPERIOR FOR CAR WASHING 


STREAM 





STRAHMAN VALVES, | 


142 


AUTOMATIC WATER-SAVER 


tt SPRAY NOZZLE 


The Strahman Spray Nozzle does a better job with the least 
amount of water. This precision made nozzle enables the 
operator to get any type stream of water to do his job by 
simply pressing the lever. A soft spray is sent forth with slight 
pressure on the lever, and a strong straight stream may be had 


the way down. This convenient control 


of the wash water assures better cleaning with a lot less effort. 
The nozzle automatically shuts off the moment the lever is 
released, thereby eliminating all waste of water. 


RENEWABLE RUBBER COVER. The sturdy cover protects the 
nozzle and your equipment against knocks and dents. 
When the cover becomes worn, replace it with a new one. 
CONSULT YOUR DEALER 


NC., NICOLET AVE., FLORHAM PARK, N. J. 
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against the wire and the bag. The 
company reports good results with 
its uniform perforation which allows 
bags to be opened readily. The bags 
can be printed on one or both sides 
in one or more colors. 


Bags come in lots of 100, 1500, 
and 2500. Largest savings are real- 
ized in the bulk pack of 2500 bags. 
However, bags are available in lots 
of 100 in the bulk pack and also in 
a reusable plastic carton. Bag sizes 
are 5 ounce and 18 ounce. The bags 
are distributed through jobbers of 
dairy supplies and equipment. 

Write No. 143B on Reader Service Card 


Dietetic 
Ice Milk 


FOUR - OUNCE controlled-por- 
tion disposable cup of sugar-free 
“Count Calorie” dietetic ice milk has 
been developed for both the hospital 
and restaurant trade. Available in 
flavor choice of chocolate, vanilla 
and lemon, the contents contain only 
6% milk fat and 98 calories. Count 
Calorie, created less than two years 
ago for persons who must restrict 
their desserts for reasons of weight 
or illness, has both the taste and 
texture of ice cream, but with 30% 
less calories. The product is the first 
dietetic frozen dessert to be offered 
in controlled-portion containers in a 
variety of flavors. 

Write No. 143C on Reader Service Card 





All Composition 

Cleaning Brush 

THE SPARTA Brush Company 
has introduced the first all-composi- 


tion brush for cleaning bulk milk 
tanks. It’s called “The Bulker.” 


The new composition handle is 
said to be vastly superior to wood 


4-1 


making the complete brush soak- 
proof and sanitary. The Bulker dries 
quickly, insuring against the growth 
of bacteria and fungi. 


It is available in two sizes—regu- 
lar and large. The brush length of 
the regular is 7% inches, and the 
large is 9 inches. The brush has a 
36 inch handle. 


Features of the brush are bristles 
with long flex-life and excellent 
bend recovery. No part of the brush 


can harm or scratch the interior 


lining of bulk milk tanks and the 
bristles cannot loosen or pull out 
from the white plastic block that 
anchors the bristles in place. De- 
signed for bulk milk coolers it is 
very effective in preventing milk 
stone from forming by eliminating 
all possible milk residue. 


Write No. 143D on Reader Service Card 
a 
Advanced 
Milk Cryoscope 
THE FIRST major improve- 


ments in milk cryoscopy in almost 
eight years have been embodied in 
the all-new advanced milk cryoscope 
announced recently. 


By designing the instrument 


around the optimum thermodynamic 





freezing curve, rather than warping 
the curve to suit the instrument, and 
by embodying the user’s require- 
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standard for Wilson Ice-Bank and 
Direct-Expansion Bulk Milk Coolers 





Model WSB-300 


DIRECT 


Wilson has concentrated on 18-8 
stainless steel for Ice-Bank Bulk 
Milk Coolers... making possible 
new lower prices. This move is in 
line with Wilson policy—to give 
extra value, dependable operation, 
easy cleaning and maintenance, 
maximum protection and safety. 


EXPANSION 














’ Wilson offers exclu- 
ast sive new Full-contact 
the Cooling, new foam- 
in-place insulation, 
by many other features. 
Compact in design. 
ght Sizes: 250, 300, 400, 
1ad The exclusive Wilson 500 gallons. 
Drop-in Unit assures maximum 
trol protection under all conditions. Easily removed. CAN COOLERS. dae poet 5 or7 
t Cannot freeze milk. Models from 100 to 700 gallons. cans. Front-opening for 4, ©, 9, OF 12 Cans. 
ort. 
. COOSSSSSSHSHSHEHSHSSHESHESSSHSHESHESHESHEHHSHEESEEESESEEE 
Bag Wilson Division, Tyler Refrigeration Corporation, Dept. AM-5 
Smyrna, Delaware 
FARM Please send latest information on Wilson [_] Bulk Milk Coolers 
REFRIGERATION ([] Can Milk Coolers [[] Farm Freezers 
Division of 
TYLER Name 
Address 








WILSON DIVISION * TYLER REFRIGERATION CORPORATION * SMYRNA, DEL. 
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ments expressed over the years, the 
new advanced milk cryoscopes fea- 
ture: greater repeatability and ac- 
curacy; pre-chill chamber for im- 
proved sample repeatability and 
speed; pushbutton operation in con- 
formance with Advanced Universal 
Uniform Six-Step Operating Tech- 
nique; improved refrigeration de- 
sign; probes tested to 0.0001° C in 
Advanced triple-point master stand- 
ard. 


The advanced milk cryoscope is of 
the type specified by the AOAC and 
the APHA, and conforms more 
closely to the Official AOAC and 
Standard APHA Method than any 
cryoscope previously built. 


The new advanced milk cryo- 
scopes are much smaller, and fea- 
ture stable refrigeration which can 
be serviced in the field. 

Write No. 144B on Reader Service Card 


Plastic Foam Resists 
Sub-Zero Temperature 


A NEW urethane insulating foam, 
providing dimensional stability at 
sub-zero temperatures in a low-den- 
sity formulation, has been developed 
by the Plastics Division, of Nopco 
Chemical Company. 


A major breakthrough in the in- 
sulation field, the new foam elimi- 
nates shrinkage—formerly the ma- 
jor problem in sub-zero applications. 


Designated Nopco Lockfoam H- 
602, the new formulation is expected 
to open the way for tremendously 
expanded use in insulating such 
items as refrigerators, freezers, froz- 
en food lockers, refrigerated ware- 
houses, highway trailers and refrig- 
erated railroad cars. 


The new foam provides excellent 
structural strength and dimensional 
stability, and exhibits a K-factor of 
0.13—about half that of any insulat- 
ing material now in common use. 


The foam affords these advantages 
in an overall density of only two 
pounds per cubic foot. Formerly, an 
overall foam density of at least 2.5 
pounds per cubic foot was needed 
for applications where sub-zero con- 
ditions were encountered. 

Wri:e No. 144C on Reader Service Card 


Adjustable 

Wash Tank 

THE SCHLUETER 
offers a stainless steel 


with sturdy, adjustable 
Steel legs and 


Company 
wash tank 
foot pads. 
brackets are zinc 





primed and baked enamel coated for 
corrosion resistance. Seamless con- 
struction and large radius corners 
are in the tanks to facilitate clean- 
ing. The tanks come in 23” and 29” 
lengths, inside. Other and 
styles are also available. 
Write No. 144D on Reader Service Card 
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& 
Crystal Cut 
Container 
THE PROMOTIONAL Con- 


tainer Company, announces the new 
1961 line of reuse containers illus- 
trated in a photo portfolio that is 
available upon request. 


These containers are especially 
designed as fancy gift containers for 
the baking industries’ fruit cakes and 
biscuits; fancy food specialties, con- 
fectionery, toiletries and the cos- 
metic field. The Crystal Cut styrene 
container, rigidly molded in brilliant 
cut-glass heavy wall fashion, is cov- 
ered with a serving tray. The 
leatherette-covered Jewel Box that 
stores many personal items can be 
ordered in any size and color, and 
features invisible spring hinges. The 
Pin Cushion sewing chest with 
built-in velveteen-covered pin cush- 


ion on the cover, is handsomely 
lithographed in 8 colors. 
Also illustrated is a leatherette- 


covered round tin with gold decora- 





tive effects. New also are the Wedg- 
wood Cake-Safe and the Wedgwood 
planter. Another container that is 
most unusual is the Pedestal Cake 
Plate which functions as a cover 
for a 5 lb. decorated tin. 

Write No. 144E on Reader Service Card 


Novel Milk 
Carrier Design 


A NEW line of wire basket type 
carriers handles square and oblong 
milk bottles or paper containers car- 
ry up to two gallons without risk of 
spilt milk or broken bottles. 


They fit in most milk boxes, 
dairies sell or lend them to home 
delivery customers who appreciate 
this convenient receptacle for carry- 
ing milk home. For in-store use, 
dairies find the carriers valuable as 


a 


premium or sale 


a_ self-liquidating 
item. 


The line includes four sizes; 4 
qt., 6 qt., 2 half-gallon, and 4 half- 
gallon. They are constructed of 13 
gauge steel wire with wire side and 
top reinforcements. A bright plating 
of rust-resistant zinc iridite is ap- 
plied after fabrication, so that all 
welded joints are completely pro- 
tected. Lifting handles are of sturdy 








THE NAME TO REMEMBER 
IN PICK-UP AND 


TRANSPORT TANKS 
NATION-WIDE SALES AND SERVICE 


DEVea'as Xe pbbhoyeet-etas Dy arat-jleye 


JACOB BRENNER CO., INC. 


Fond du Lac, Wisconsin 
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9 gauge wire. Six quart and 2 half- 
gallon sizes feature convenient plas- 
tic grips. 

Write No. 145B on Reader Service Card 


“Koffee Kart’ for 
Coffee Breaks 


FRESHLY PERKED coffee ina 
clean, well-organized, low-cost, mo- 
bile unit is what the new Gardner 
“Koffee Kart” Automatic Coffee 
Dispenser offers to office and plant 
employees. Using a standard 55-cup 
percolator, automatic cup dispenser, 
and solenoid dispensing valve, this 
sturdy, compact unit provides effi- 
cient, sanitary, in-plant service. Unit 
can be easily and quickly serviced 
by office or department personnel; 
avoids “coffee-break” clutter and 
mess. 


Unit may be coin or manually op- 
erated and has automatic timer to 
turn on percolator at a pre-set time. 
“Serve” and “Empty” lights allow 
operation only when coffee is ready. 
Cream and sugar dispensers are on 
the outside of unit, allowing the 
employee to have his cup of coffee 
the way he likes it, when he wants 
it, and can be located near his job 
to cut down on lost production time. 
When operated manually, coffee can 
be vended into employee's personal 
cup if cup dispenser is empty. 

Write No. 145C on Reader Service Card 


Expansion-Contraction 
Joint Filler 


FLEXJOINT, developed by 
Pennsalt Chemicals Corporation, is 
a chemically resistant joint filler 
with a high degree of load bearing 
ability bonds concrete and_ brick 
surfaces with great strength. It is 
said to be an expansion-contraction 
filler which remains flexible over a 
wide useful temperature range and 
resistant to a wide variety of chemi- 
cals. 

It is a two-component resin sys- 
tem formulated in both a pouring 
and caulking grade: the pouring 
grade cures rapidly into a stiff con- 
traction-expansion joint material; 


the caulking grade can be used as 
a strongly bonded sealout, caulking 
material or expansion joint for 
metal, concrete, stone, masonry or 
wood. 


Components can be mixed readily 
without special equipment. Applica- 
tion is easy. The filler has a pot life 
of 25 minutes after mixing, sets in 
three hours and cures in 24. Its shelf 
life is indefinite. Flexjoint is avail- 
able in black or gray. 

Write No. 145D on Reader Service Card 


Pet Enters 900 Calorie 
Field with New Product 


SEGO LIQUID Diet Food, a 
product of Pet Milk Company, is a 
natural food made from concen- 
trated fluid skim milk enriched with 
vitamins, minerals and other nutri- 
ents. Containing 10 per cent more 





protein than ordinary foods, it less- 
ens hunger between meals and helps 
energy last longer. It is said each 
10-ounce can will provide a complete 
meal of 225 calories and in nutritive 
content four servings will fulfill all 
established minimum daily require- 
ments. 

Sold initially in food stores only, 
it is available in three flavors—choc- 
olate, vanilla and orange and re- 


quires no mixing or measuring. 
Each 10-ounce serving provides a 
nutritionally balanced meal. 

Write No. 145E on Reader Service Card 


. 
Automatic 
Relief Valve 
CASH-ACME announces a new 


Automatic Temperature and Pres- 
sure Relief Valve Series for hot 








water heaters and storage tanks. 
Meeting all F.H.A. requirements, 
the new Type NFLX-6 Relief 
Valves feature a new and improved 
“pencil-thin” 6-inch thermostatic el- 
ement placing the valve’s tempera- 
ture sensing thermostat in the hot- 
test water (at the top of the heater) 
yet not restricting the flow of water 
to fixtures. 


Available in two pipe sizes, the 
Type NFLX-6 Relief Valves are 
listed under A.G.A.’s new require- 
ments, per ASA Z21.22-1958, with 
relief capacities of 90,000 BTU/HR 
in %” size: 15,000 BTU/HR in %” 
size. Valves are all bronze with 
stainless steel springs and silicone 
seat discs. 
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RIDAK GASKETS ... 


RIDAK SUPREME QUALITY SANITARY PAPER GASKETS AND 


LAFLEX FIBER GASKETS 


Reference Table for Ordering New RIDAK Pump Gaskets 

















. ne GASKET GASKET SIZE EQUIPMENT USED ON | 
H A 
@ Accurately fabricated. | NO. Oo. BD. : . . WAUKESHA 
@ Top grade pure manila paper. 
@ Standard .035” thicknesses. | 10BB 7Vex — S%¥x3% No. 10BB Pump 
LAF a ee ee a 
x — x o. td. Pump 
LEX GASKETS ee 5588 |  14¥ax9¥2 — 125675 No. 55, 100 and 12588 Pump 
@ Same sizes as Ridak gaskets. 125A | 11% —x8Ve — 97%/ex6Ve 55, 100 and 125 Std. Pump 
(Use Ridak numbers — specify Lafiex). 466A 6x4 — SAx3 No. 10 Std. Pump 





Recommended for trouble spots where 
stronger gasket is needed. 


Reference Table for Ordering Gaskets for Sanitary Fittings 








Special sizes and shapes | 


Fitting Size and Gasket Numbers 





supplied on order — 48 














how delivery. GASKET DESCRIPTION Mw. a ee ee me 

Standard sizes usually 24 | Flat Seat Fitting Narrow Flange ........... vee 73 | 1505 | 2005 | 2305 | 3002 | 

house Bevel Joint Fitting Standard Flange | 1001 1501 2001 | 2501 | 3001A | 4002 
| Bevel Joint Fitting Wide Flenge........ 4 | 1502 ' 2002 | 2502 ' 3001 | 4003 
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EQUIPMENT — SERVICES — PERSONNEL — ETC. 


To ensure appearance of your ad in a given issue, copy should be in our hands 
by the 15th of the previous month (i.e., copy in by October 15th for November issue). 


FOR SALE OR EXCHANGE (BUSINESS MACHINERY AND SUPPLIES), WANTED TO BUY, 
BUSINESS OPPORTUNITIES, SALES PROMOTION, ETC. 


lightface, per word............ $ .10 Boldface, per word.............$ .15 





Minimum Charge ................ 2.00 Minimum Charge ................ 3.00 
HELP OR POSITION WANTED 
lightface, per word...........$ .05 Boldface, per word 





Minimum Charge ................ 1.00 Minimum Charge ...... ie 
BOX NO., DOMESTIC (additional)...$ .50 BOX NO., FOREIGN (additional)....... $1.00 
(In counting the number of words, please remember to include the address. This 
applies also to box numbers.) 
DEADLINE—15th of the month preceding publication. PUBLISHED first of the month. 
No classified advertising will be accepted to run with borders or special spacing. All 
such advertisements are considered “Display” advertising and will be billed at regu- 
lar display advertising rates. (Rates and mechanical requirements on request.) 


PLEASE NOTE CHANGE IN CLOSING DATE FOR CLASSIFIED ADVERTISING. 


NOTE: Names and addresses of adver- 





tisers using blind addresses cannot be 
furnished direct from this office. Write to, 
Box Number (as indicated), care of 
American Milk Review, 92 Warren St., 
New York 7, N. Y. 


NOTICE: The publisher disclaims any re- 
sponsibility for the reliability of parties 
advertising in our Classified Opportunities 
Section, or for the truthfulness of state- 
ments made in such advertisements. In 
answering such ads, ask for references 
if parties are unknown personally, before 
sending money. Our readers are requested 
to assist us in keeping unreliable parties 
from advertising by reporting suspicious 
dealings. 


We reserve the right to refuse to accept 
advertisements which we believe are detri- 
mental to the dairy industries. 








EQUIPMENT FOR SALE 





BARGAINS FOR SALE— 
The RUDERMAN MACHINERY EX- 
CHANGE of Gouverneur, N. Y., one of the 
largest diversified Machinery and Equip- 
ment Dealers in America, can furnish you 
with all your needs in modern ICE CREAM 
and MILK AND MILK PRODUCTS PLANT 
EQUIPMENT. ELECTRICAL EQUIPMENT 
of every description also available. Our 
PRICES ARE RIGHT... but a fraction 
of the original cost. Write, wire or phone 
your needs. Full information and prices 
will be promptly supplied. 
THE RUDERMAN 
MACHINERY EXCHANGE 
80 West Main Gouverneur, N. Y. 
Phone: 333-334 
5-M-61 





FOR SALE: ILLINI SOUR CREAM 
COAGULATOR. Made especially to give 
smooth velvety texture, HEAVY VIS- 
COSITY, fine natural flavor and aroma. 
INCREASE SALES WITH THIS FINE 
PRODUCT. Instructions for producing the 
finest sour cream included with each order. 


EQUIPMENT FOR SALE 








BOILERS: HIGH PRESSU RE. We Carry 
a large selection of ASME National Board 
high pressure Boilers, Gas, Oil and Coal 
fired, ranging from 10 to 1,000 H.P. Each 
guaranteed in excellent condition. Sale 
sheet and complete data sent upon request. 
Call IN 3-0303. WABASH POWER EQUIP- 
MENT COMPANY, 3300 W. Peterson Ave- 
nue, Chicago 45, Illinois. 5-M-61 





FOR SALE: Damrow 400° Gallon Cheese 
VAT S.S. inside and out, S.S. Covers $850. 
50 Gallon Damrow VAT, completely in- 
sulated S.S. inside and out on 3 foot legs 
$300. No. 136 DeLaval CLARIFIER 8.S. 
Disc $350. PEOPLES DAIRY INC., 225 
Dalman, Fort Wayne, Indiana. 5-M-61 





FOR SALE: One Cox Canco FILLER, 
like new, used very little. Fills % pints to 
quarts, Canco Cartons, Price Twenty-one 
hundred dollars, ($2,100). Write to: MEI- 
BAUM BROS., INC., 692 Jefferson Heights 
Ave., New Orleans 21, Louisiana. 5-M-61 








FOR SALE: Complete Milk Receiving 





EQUIPMENT; Cherry-Burrell SCALE and 
Receiving TANKS, all stainless steel; 
Oakes & Burger Can WASHER Style SC6, 
6 cans per minute; Approximately 125 feet 
of Cherry-Burrell Power Conveyor, reason- 
ably priced. Available after May Ist. 
REED’S MILK & ICE CREAM COMPANY, 


SAVE MONEY 12 
FACTORY RECONDITIONED South First Street, Shamokin, ton 


Portable Walk-in Freezer [URS 
Looks & Operates Like New FOR SALE—Like new, used Milk CASES 
PLANT WARRANTY and BOTTLES, all types and sizes, too 
INTERNATION AL COLD STORAGE CO. numerous to itemize in this ad, let us 
2307 S. Oliver, Wichita, Kans. know what you need. Write to: Box 105. 
Write or call MUrray 2-6549 5-M-61 5-M-61 


Packed- Pints- Quarts- Gallons. Order a 
supply today and start making the best 
SOUR CREAM obtainable. ZEIGLER & 
SON, Box 253, 1530 EB. 27th St., Topeka, 
Kans. 5-M-61 





EQUIPMENT FOR SALE 
SPECIALS 
1000 Gallon Cherry-Burrell Model WPC 
PROCESSOR; 1000 gallon Cherry-Burrell 
Horiz. Holding TANK with Dir. Exp. Coll; 
400 and 500 gallon Horiz. Storage VATS 
with S.S. Dir. Exp. Coils; 2500 Gallon 
Manton-Gaulin HOMOGENIZER; 14 and 
28 Valve Cemac FILLERS—can be equipped 
for % gallon rectangular bottles; Triangle 
R4S Sealking FILLER; 40-80, 150 and 
300 gallon Creamery Package Continuous 
FREEZERS; 40 and 80 Quart Batch 
FREEZERS; 12 Wing Jensen ‘‘Parallel 
Flow’’ Cabinet COOLER, 1000 gallon mix 
capacity. 
WE FLY TO BUY 
LESTER KEHOE MACHINERY CORP 
2581 Richmond Terrace 
Staten Island 3, N. Y. 
Gibraltar 17-3410 5-M-61 








SALE: Buflovak 32”x52” Double Drum 
DRYER. Buflovak No. 8-50-D Double Ef- 
fect stainless steel Milk EVAPORATOR 
American 42”x120” Double Drum DRYER 
stainless trim. Mojonnier Triple Effect 
stainless steel EVAPORATOR, total of 
2000 square feet with Finishing Pan and 
Preheaters, 6’ diameter VACUUM PANS. 
PERRY, 1409 N. 6th Street, Philadelphia 
22, Pennsylvania. 5-M-61 








FOR SALE: Triangle Bagby Hand FILL- 
ER. Ammonia COMPRESSORS, Stainless 
Steel CHURN, CLARIFIERS, PASTEUR 
IZERS, HOMOGENIZERS, SEPARATORS, 
Plate COOLERS, Niagara Water COOL 
ERS, Double Drum Roll DRYERS, Bot- 
tle FILLERS. Write your needs to L .L. 
CHAFFEE, Morrisville. Vermont. 5-M-61 
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Seals Save You Stoney! 


A new, improved Neoprene Seal for use on De Laval and Sharples Hot 
or Cold Cream Separators and Milk Clarifiers. E-Mac Seals last longer 
—need replacement less frequently. 






Packed 12 to Box Packed 36 to Box hf ¥ No" | 


Available plain or duck impregnated 


Look for the trademark “E-Mac in the oval” on every seal — it’s your 
guarantee of a better seal. Order a trial supply now. 


Write for catalog showing our complete line of 
SEALS, PLUNGER PACKING, DAIRY BRUSHES, DAIRY 
THERMOMETERS and SUPPLIES. 


DAIRY BRUSH CO., INC, 
READING # PENNSYLVANIA 
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EQUIPMENT FOR SALE 





-FOR SALE: Anderson FILLER, Model FOR SALE: 1—DeLaval 


























EQUIPMENT FOR SALE 
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Air-tight Milk FOR SALE: Two 40 quart Batch 

34-F, without attachments, $2,500. Never CLARIFIER No. 166. 1—Bagby Packaging FREEZERS, Freon $500 each. Emery 
in production; operated less than ten hours MACHINE—Double Line Model D 2A, No. Thompson. Two 200 can Cheese VATS, 
in development testing only. Cost $5,475 8240 Attachments package the follow- $300 each. Four Wide C-B WASHER. Two 
new. Immediate delivery. Write to: Box 93. ing Cheese Cartons: carton (squat) 100 gallon C-B PASTEURIZERS. One 200 
5-M-61 with metal lids; 12 oz. carton (Lilly) with gallon C-B PASTEURIZER. Six valve C-B 

ae Seer paper lids; 8 oz., 16 oz, Space FILLER. MARTIN’S DAIRY, 560 Lam- 

FOR SALE: Two new Taylor Thermo Saver carton with lids. 1—York peter Road, Lancaster, Penna 5-M-61 
GUIDES, Cat. No. 15KV125. These have Flakice MACHINE, Model DER—10; Freon — —— — 
never been used and are offered subject 12, capacity: 1800 24 hours. 1— NEW—Baltimore Ammonia Evaporative 
to prior sale at $68 each. STUART W. Girton Bottle WASHER—6 Wide, Model CONDENSER, in original crate, 255 Ton. 
JOHNSON & COMPANY, Lake Geneva, 485A. 1—Cherry-Burrell Bottle FILLER, Sell below cost. MEYER DAIRY COM- 
Wisconsin. 5-M-61 Model 6-16. 1—Rice-Adams Can WASHER, PANY, Basehor, Kansas. 5-M-61 

8 cans p/m Straight-away. 1—VACRE- 

FOR SALE: One — 500 gallon Cheese ATOR Size 12, 25,000 Ibs. hourly capacity, FOR SALE: Canco FILLER Model 15RC 
VAT, S.S. inside and out with aluminum Unit No. 1058. The following items are auto infeed and discharge. 50 Gross new 
cover. Write to: Box 94. 5-M-61 available with the Vacreator: 1—2 Stage quart T squares 51MM common sense 

Mix Pump Serial No. 2190771, 1—Cherry- finish with lugs. Write to: Box 101. 5-M-61 

Best offer buys a 10 gallon Cherry- Burrell Safety Control System, Model VSCS SE —— 

Burrell Batch FREEZER. This is an Am- Serial No. 64; 1—Western Turine Water FOR SALE: Gallon Equipment for Cemac 
monia flood type unit. Send offer to OVIATT Pump and 15 HP 1—Steam Sepa- 28 Fillers. Half Gallon Equipment for 
DAIRY, Huron, South Dakota. 5-M-61 rator; 1—Steam Strainer; 1—Steam Puri- Cemac 14 and 28. Fast Filling Valves fox 
fier; 1—Steam Pressure Reducing Valve; Cemac, Cemac accessories—repairs to cams 

LARGEST SELECTION OF USED 1—Steam Pressure Limit Switch. 1—Am- and lifters. Send for Bulletin. H. H. 
MACHINERY monia RECEIVER diameter, 12’ FRANZ COMPANY, 3201 Falls Cliff Road, 

FOR SALE: 9 Valve Federal gallon length, Certified by Pa. Dept. of Labor Baltimore 11, Md. 5-M-61 

FILLER; No. 334 Canco FILLER; 2 King & Industry Certified 250 lb. working pres- a — 
Zeero ICE BUILDERS, 2500 and 4350 Ib. sure. Write to: Box 96. 5-M-61 SPECIALS 
ice capacity; GV72 Cherry-Burrell FILL- SL - 300 Gallon Pfaudler 8.8. VAT with Dir. 
ERS, one for % gallon; HOMOGENIZERS FOR SALE: Model 230 and 825R, Exp. Coil; 400 gallon Pfaudler Horiz. 
75 to 2500 gallon; PASTEURIZERS 100 Kari Kold Ice Cream CABINETS for Re- Holding TANK with Dir. Exp. Coil; 500 
to 500 gallon; 7800 lb. HTST PASTEUR- tail Trucks Model DB1, Bohn Ice Refriger- Gallon Pfaudler 8.8. PASTEURIZER; 500 
IZER; 3000 Ib. Mojonnier Junior Cabinet ator CABINETS for Side Mount, 5-Case Gallon Cherry-Burrell Round PROCESSOR; 
COOLER; 44 Plate York COOLER, 12,000 Wide Trucks. Write or call MARTIN CEN- 600 Gallon Mojonnier Processing VAT; 
lb. capacity; 3 CPM Rotary, 4 and 8 CPM TURY FARMS, INC., Lansdale, Penna. Chester Ste-Vac SV 40 HEATER; No. 75 
Straitaway Can WASHERS; 150 gallon ULysses 5-4677. 5-M-61 and No. 176 Canco Filling MACHINES; 
Vogt Commander FREEZER; 3x3, 5x5 and -_ eee Triangle R-4 Canco FILLER; Cox Canco 
6x6 Ammonia COMPRESSORS: No. 292 FOR SALE: Leffel BOILER, 40 HP; FILLER; 30, 50 and 75 H.P. Clayton 
DeLaval Cold Milk SEPARATOR, 6500 Ib. 100 lb. pressure. Complete oil burner and BOILERS; No. 192 DeLaval 11,000 Ib. 
capacity. return system, good condition. Tri-Process SEPARATORS; 2 Double Effect S.S. 
Send us your inquiries. Sharples Cream Separator Clarifier EVAPORATORS, 10,000 Ib. capacity. 
What do you have for sale? STANDARDIZER, two years, WE FLY TO BUY 
WE FLY TO BUY like new, Model 9861. RODEWALD FARMS LESTER KEHOE MACHINERY CORP. 
LESTER KEHOE MACHINERY CORP. DAIRY, Roselle, Illinois. 5-M-61 2581 Richmond Terrace 
2581 Richmond Terrace —_ 2 Staten Island 3, N. Y. 
Staten Island 3, N. Y. OUT OF BUSINESS MAY ist. Plant Gibraltar 7-3410 5-M-61 
Gibraltar 7-3410 5-M-61 Equipment capable of handling 750,000 Ibs. - --— — = an 
= _ per month for sale. Everything must go, Oakes & Burger 8 CPM Purity Strait- 

FOR SALE: NOW—New low prices on individually or all. 51MM BOTTLES, % away Can WASHER with Conveyor sys- 
Leather SEALS for your homogenizers. pints to % gallons (oblong) and paper op- tem. Toledo suspension type SCALE with 
Send for trial order today! Advise size erations. Can Receiving facilities. All Printomatic and 2 stainless receiving 
and serial number of your unit. STUART equipment in excellent operational shape. tanks. Available May 1. LUNDGREN & 
W. JOHNSON & COMPANY, Lake Geneva, MASSEY DAIRY, INC., Granite City, I- JONATIS DAIRY FARMS, INC., 237 Main 
Wisconsin. 5-M-61 linois. 5-M-61 Street, Shrewsbury, Mass 5-M-61 









UP-DATE YOURSE FR 
ON , 
AUTOMATIC 
CONTROLS 


LUMENITE BULLETINS 
DESCRIBE LATEST 
ADVANCES 


Check the switches and controls you 

are interested in, return this ad to us, and we'll be happy 
to send you Bulletins describing the latest advances in 
design and construction — technically informative Bulle- 
tins including load capacities, installation diagrams, etc. 
No obligation. Do it today. 
MILK & FOOD LEVEL 

LIQUID LEVEL 
NON-CONDUCTIVE LIQUID 
BOILER LEVEL INTERVAL TIMERS 

ICE THICKNESS AUTOMATIC RESET TIMERS 
MOTORIZED SANITARY VALVES [] TIME DELAY TIMERS 
PHOTO-ELECTRIC RELAYS — COUNTERS, ETC. 

PROXIMITY RELAYS — ELECTRONIC MERCURY RELAYS 
AUTOMATIC LAWN SPRINKLER CONTROLS 


ted | 


ded 


\ ea 





me 


A a, PY oe 
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TIME SWITCHES 
PROGRAM CLOCKS 
CYCLE REPEATERS 


OOOO0O0000 
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AMR 


LUMENITE ELECTRONIC CO. 


ENGINEERS © DESIGNERS © MANUFACTURERS 
407 South Dearborn Street Chicago 5, Illinois 
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walk-ins 


Aluminum or steel sectional construction 


; | COMPLETE REFRIGERATION 
coolers 77 SYSTEM ON 14” x 46 
PANEL AVAILABLE 
FOR MANY SIZES 
© Hermetically sealed 
a | . * Ready to operate 


freezers 


Sanitary! Strong! Efficient! You can assemble any size cooler, 
freezer or combination in any shape from standard sections. Add 
sections to increase size as your requirements grow. Easy to dis- 
assemble for relocation. 


Bally Case and Cooler, inc., Bally, Pa. 
Get details — write Dept. AMR-5 for FREE book. 
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EQUIPMENT FOR SALE EQUIPMENT FOR SALE 











EQUIPMENT FOR SALE 














FOR SALE: 5 No. 310 Quirk Cabinets FOR SALE: 200 Gallon PASTEURIZER; FOR SALE: 1000—12 quart Wood 
for 9 square quart cases. 250 5 gallon 200 Gallon HOMOGENIZER; CLARIFIER; CASES. 1—Model No. 366 DeLaval CLARI- 
Cupstyle Dispenser CANS, good condition; FILLER; Cellophane HOODER; 6-Wide FIER—all S.S. like new. 1—Model No. 
500 24—% pint tall square Wood CASES; Heil Bottle WASHER; Creamery Package 292A Cold Milk SEPARATOR—all stain- 
200 24—% pint tall square Wire CASES; 1 Ton Snow-Ice MACHINE and other less steel, excellent condition. 1—Model No. 
4090 20—% pint square squat Quirk Wood items. SANDERS DAIRY, Persia, Tenn. 326 Cold Seal CABINET. 


CASES; 500 20—% pint square squat 
Wire CASES; 200 30—¥% pint Round Wire 




















new—half price. 
5-M- st ILLINOIS CREAMERY SUPPLY COM- 
PANY, 4101 North Rockwell Street, Chi- 
































CASES, like new; 400 30—‘ pint Round Used Cherry-Burrell Stainless Steel, cago 18, Ill. 5-M-61 
Wire CASES; 200 20 square pint Wire 3000 Gallon per hour HTST PASTEUR- canta — 
CASES; 300 12 square quart Cumberland IZER. Complete unit i all accessories BOILERS 
Wood CASES, like new; 1500 12 square and Stainless Steel diversion valve. High Pressure 
quart United Wire CASES; 200 16 quart Reeves 3 HP Drive Stainless Steel Purchased—Rented—Sold 
or 9—% gallon Wire Paper CASES; 40 Pump and Stainless interconnecting New and Used 
Gross 48MM % gallon Oblong Amber BOT- Pipe and Fittings. FOB St. Louis, Mis- INDECK POWER EQUIPMENT COMPANY 
TLES, never used. Write: IDEAL DAIRY souri, $5500. Contact McCLENDON, 90 9750 Skokie Blvd., Chicago (Skokie), Ill. 
SUPPLIES COMPANY, 4933 W. Fullerton Franklin Street, Nashville, Tenn. ALpine Phone ORchard 3-7666 5-M-61 
Avenue, Chicago 39, Ill. Telephone: NA- 5-0342. 5-M-61 
tional 2-4652. 5-M- 61 Sesaeeenee - 
—_—_— ——_____—_—_—— — FOR SALE: PREHEATERS, THE ‘a bntteanicountieall a - 
Two Standard Knapp STACKERS. York LARGEST SELECTION OF USED PRE- 
8x8, 5x5. Frick 5x5. Three and two way HEATERS FROM 4,000 to 53,000 LB/HR. WANTED: Stainless Stoel nae. 
VALVES 1%” size, nickel alloy. Quart STE-VAC, MOJONNIER, ARNOLD, HAR- RATORS. Write to: R. GELB & SONS, 
Brown Bottles 48MM. Waukesha 55 BB RIS MAKES; ALSO LARGEST SELEC- INC., U. 8S. Highway 22, Union, New 
PUMP. Water or Brine PUMPS with motor. TION OF DOUBLE EFFECT EVAPO- Jersey. MUrdock 6-4900 5-M-61 
Mojonnier PASSING DOORS. Cherry-Bur- RATORS FROM 480 SQ. FT. TO 1500 — ; 
rell Jug WASHER. Lifetyme 200 gallon S8Q@. FT. BUFLOV: MOJONNIER, WANTED: Good Used Wire or Wood 
stainless steel in and out PASTEURIZER. HENSZEY: SPECIFY SIZE AND CAPA- CASES. Write to: Box 88. 5-M-61 
DeLaval 142 stainless steel Discs SEPA- CITY INTERESTED. BEST EQUIPMENT 7 wee i aaa 
RATOR. Ilreco two-quart Paper FILLER. | COMPANY, 1737 W. HOWARD STREET,  ,,) AN TED TO Od BOTTLES. all 
Manton-Gaulin 1250 HOMOGENIZER. CHICAGO 26, ILL. AMBASSADOR 2-1452. types and millimeter cap seats, also have 
Doering Butter PRINTER. Cherry-Burrell 5-M-61 customers for used equipment. Write to: 
400 gallon VISCOLIZER. Wood CASES rs Box 106. "___6-M-61 
1 quart paper. Electric Mimeograph ‘0 8 ze: 600 G Cherry-Burrell arma a 
MACHINE, Internal HEATER. Mills Pasteurizer VAT, S and out; 3,000- HOOD DISPENSERS and SEALING 
FREEZER. Creamery Package 150 gallon 2,500, 1,250, 900-500 gallon Milk Storage HEADS, new or used made by Basca Man- 
FREEZER. BH HOODER. Open display TANKS; 3500-2800-2500-1400 gallon Truck ufacturing Co., for Econ-O-Seal hoods or 
Ice Cream CABINETS. Case WASHER. TANKS; Manton-Gaulin G.P.H. Model by Aluminum Co., of America for D. M. 
We buy, sell, and trade. Write us what KF HOMOGENIZERS; Sharples 7500 1b/ hoods or by Mid-West for Aluma Seal 
you need. GORDON EQUIPMENT COM- hr. AM-14 all stainless CLARIFIER; Canco Hoods. State hood size. Write to: Box 107. 
PANY, 6530 West Jefferson, Detroit 17, Model 176 Carton FILLER 120 quarts/ ee 5-M-61 
Michigan. 5-M-61 min.; Canco Model 33 ‘arton FILLER 40 WANTED TO BUY—Good used Line 
- —— quarts/min.; 20,000 lb/hr. H.T.S.T. Cherry- Milk Case WASHER—send outside dimen- 
FOR SALE: 15 TON FRICK SHELL Burrell; No. 6—8,000 lb/hr. VACREATOR, sions, details, price. NEW ULM DAIRY, 
J MAKER USED THREE YEARS LIKE all stainless; Various si Cabinet and New Ulm, Minnesota. 5-M-61 
NEW. 1—No. 334 AMERICAN CAN FILL- Plate COOLERS; Receiving Rooms; Sepa- 7 ie ani 
ER VERY GOOD CONDITION — BOTH rators; Homogenizers; Process Vats. BEST os Haak wth eae Wire CAsES 
AVAILABLE IMMEDIATELY. GARDEN EQUIPMENT COMPANY, 1737 W. Howard and 30 Tall square v pints Wooden 
STATE FARMS, INC., MIDLAND PARK, Street, Chicago 26, AMbassador 2-1452. CASES for 20 paper p om “94 paper 
eww “ x > 2 ~ 5 5 2 é F ‘ae 
NEW JERSEY. m _ 5-61 Mae. 5-M-61 quarts. Advise full details in first letter. 
: e Write to: Box 108. 6-M-61 
FOR SALE: 1000—40 quart Milk CANS. FOR SALE: USED CASES—W —- Sa ae 
1—Bulk Farm Pickup and Tank, 200 can Cases—24 Tall square = alee. a. aunt WANTED TO } BUY : INTERESTED IN 
capacity. New York and New Jersey State square % pints. 30 Round % pints. 20 BUYING GooD USED CASES AND BOT- 
approved. Write to: Box 104. 5-M-61 Round pints. 20 Square pints. 12 Handi- what Wou NE Sp IN ALL SIZES. IF 
gee eg RE “ n square quarts. 12 Cream top quarts. 6 wae MP - 4 yp ~ oe awn CASH 
FOR SALE: 1000 Gallon Storage VAT. square % gallons. 20 Paper quarts. WIRE ye apa TO SE ate WE 
Stainless steel inside, refrigerated plate CASES—24 Tall square % WAITING TO PURCHASE YOUR NO 
; ‘ Ps " acne , é pints. 30 Tall bes nd 
cooling, agitator, $1500. F.O.B. DANKE square % pints. 12 Handi-square quarts. LONGER NEEDED ITEMS. MUTUAL 
DATRY, Box 385, Neenah, Wisconsin , * «s MILK BOTTLE EXCHANGE, INC., 25 
’ ae All Wooden Cases can be overbranded FOURTH AVENUE, NEWARK 4, NEW 
5-M-61 with your name. STUART W. JOHNSON JERSEY. HUMBOL DT 2.6111. 5 M-61 
‘ ‘ ‘ & COMPANY, Lake Geneva, Wisconsin. - a 5-M- 
1—Mojonnier-Dawson Pre-Form % gal- 5-M-61 


lon FILLER, 8 per minute—$1250. 1— 
Electro-Pure PASTEURIZER, 870 GPH, 
HTST—$3000. 1—Electro-Pure PASTEUR- 
IZER, 270 GPH, HTST—$1000. 1—Manton- 
Gaulin HOMOGENIZER, 270 GPH—$750. 
i—ICE BUILDER maker for Sweet Water 
system 6000 lb.—$1000. 1—Cherry Hori- 


FOR SALE: 8 
PERS for Cc. B. 


Wisconsin. 


Used 


48MM Plug CAP- 


JOHNSON & COMPANY, 


Ww ANTED TO BU Y: Lynch (OEF) four 
quarter wax overwrap MACHINE. Con- 
tact LEONARD D. KALLMAN, P. O. Box 


STUART W. 75, Elmhurst 73, New York. 5-M-61 


Lake Geneva, an 
5-M-61 EQUIPMENT WANTED— Wanted— Used 
_ Hand CAPPER for Lily Overall Caps, Size 


zontal 1000 gallon Storage TANK w/am- 1—200 gallon Cherry PASTEURIZER: 8 S 14. Must be in good condition. Write 
monia plate—$1250. 1—vVertical 1200 gal Cellophane HOODER, Cellophane Hooder or phone BEECHWOOD CREAMERY, 7401 
lon Storage TANK—$1000. 500 CASES Tandem UNIT, Weigh Unit with Scales, Melrose, Detroit 11, Michigan. 5-M-61 
2% round gallon JUGS, most have nickel 350 gallon VISCOLIZER, 100 gallon Cheese ate P 

handles, 5 Jugs to case, including cases, VAT, Cox FILLER for Canco, 2—15 HP, WANTED—Used 10 Gallon Milk CANS; 
per case—$1.50. 2—5x5 York Ammonia i—30 HP Clayton GENERATORS, Soaker top prices. NORTHWESTERN RETINNING 
COMPRESSORS w/meters, need some Bottle WASHER 8 Wide quarts, 5 Valve COMPANY, 862 Seal Street, St. Paul 14, 
work, each $500. Misc. PIPES, VALVES, Fort Wayne FILLER, Cherry Pressure Minn. 5-M-61 
PUMPS, FITTINGS, MOTORS, etc., see Bottle WASHER, 5 gallon HOMOGE- ———— a — 
and make offer. BEVERLY FARMS, Fourth NIZER, AM 14 CLARIFIER-Sharples. Con- WANTED: ‘One — 800 to 1,000 gallon 
and Douglas Streets, Lee’s Summit, Mis- tact CHAMPION SALES COMPANY, Bing- Cheese VAT with agitator. Write to: Box 
souri 5-M-61 hamton, New York. 5-M-61 94. 5-M-61 








more honest-to-goodness... 


| JATURAL| SLAVOR 


with Verley.... 

A Concentrated Distillate from Starter 
@ Uniformly intensifies nat- 
= butter flavor and 


@ ony 3 cc's of are 
needed to ‘tensity me 


flavor and 
lions of Sotterntiy ve 
° four if Wee wil ofan? Veil Caley & Company 


200 ‘gallons of Cottage — 1475 &. Linden Avenue, Linden, N. J. 
@ Write for new lower prices. 1018 S. Wabash Avenue, Chicago, Ill. 
SDC adds NATURAL FLAVOR for greater SALES APPEAL! 
Distributed Nationally by The Creamery Package Mfg. Company 


Write No. 148A on Reader Service Card 


148 




















a bacteria count is no better 
than the sample 


Here’s the way to be sure that, day after day, you'll have a 
sample that’s free of introduced bacteriostatic effects and 
suitable for an antibiotic test. Bacti-Kit single service sample 
tubes, in 24”, 18”, and 12” sizes, are designed exclusively for 
field men and sanitarians in the dairy industry . . . to insure 





laboratory standards throughout. Complies with rec d 
tions of U.S.P.H.S. 
Remember, too, other Bacti-Kit equip ire ple coolers, 





sample racks, farm tank sediment snanece. 


Save. by ordering your equipment direct. Shipments are made 
on the same day order is received. 


DAIRY TECHNOLOGY, INC. 
Box 101 Eugene, Oregon 
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EQUIPMENT WANTED 


. WANTED TO BUY: 1—Glass FILLER, 
% pints-gallons. 2—200-300 gallon PAS- 
TEURIZERS. 1—Positive PUMP and Cen- 
trifugal PUMP. 1—Small Paper MACHINE. 
1—300-500 HOMOGENIZER. Furnish full 
details in first letter. Write to: Box 98. 


EQUIPMENT WANTED — For Process- 
ing, Short Time PASTEURIZER about 500 
per hour. Bottle FILLER, ICE BUILDER, 
CLARIFIER, Bottle WASHER % pint to 
% gallon oblong quarts. % Gallon Oblong 
Wood CASES, Vat Pasteurizer—1i1000 gal 
lon Milk TANK. JOHN BOERE DAIRY, 
6704 E. Alondra, Paramount, Calif. 5-M-61 





TRUCKS-TRAILERS-TANKS-FOR SALE 


MILK TANKS 1 3500 Gallon Farm 
Pick-up Tandem TRAILER. Like new, 
Stainless Steel Outer Jacket. 1—1800 Gal- 
lon Farm Pick-up TANK Mounted on 1959 
G.M.C. 450 Series. 1—1500 Gallon Farm 
Pick-up TANK Mounted on 1959 Chevrolet 
Truck. 1—3000 Gallon 2—Compartment 
Farm Pick-up Truck TANK. 1—2500 Gal- 
lon Farm Pick-up Truck TANK. RICH- 
MOND DAIRY EQUIPMENT, 110 S. Jeffer- 
son Street, Richmond 20, Va. 5-M-61 

FOR SALE: Heil 4560 Gallon TANDEM, 
10x20 rubber—1959 Inter. 220 V 8 Tractor. 
Will sell as unit or separately. 2000 Gal- 
lon stainless steel Farm Pick-up, mounted 
on V8 Ford. Both in excellent condition. 
LEO ZABKO, Northfield, Mass. Tel. 2105. 


Used BULK PICKUP TANKS for im 
mediate delivery. All TANKS, completely 
reconditioned and prime painted ready for 
mounting. Excellent selection from 1500 
to 2500 gallon units. Easy terms can be 
arranged or asked about our LEASE 
PLAN. Phone LOgan 2-3151 or write 
WALKER STAINLESS EQUIPMENT 
COMPANY. INC.. New Lisbon, Wisconsin. 





TRUCKS-TANKS-TRAILERS-FOR SALE 





FOR SALE: Used Bulk Milk Pickup 
TANKS. All makes and sizes. Both truck- 
mounted and trailerized. Many with trucks. 
Bargains also in used Milk TRANSPORTS. 
Phone or write DAIRY EQUIPMENT COM- 
PANY. Madison, Wisconsin. Phone CHerry 
4-1336. 5-M-61 

















TRUCKS-TANKS-TRAILERS-FOR SALE SERVICES 
MANY SIZES AND MODELS OF COM- COST REDUCTION — FLEET AND 
PLETELY RECONDITIONED FARM DELIVERY INQUIRIES INVITED, R, P. 
PICK-UP TANKS. AVAILABLE FOR IM- BOWLER ASSOCIATES, INC. TRANS- 
MEDIATE DELIVERY. TERMS CAN BE PORTATION CONSULTANTS, 2380 HEMP- 
ARRANGED. STUART TANK SALES STEAD TURNPIKE, EAST MEADOW, 
CORP. BOX AM, 1351 N. ELKHORN RD., LONG ISLAND, NEW YORK, PERSHING 
LAKE GENEVA, Wisc. 5-M-61 1-4027. 5-M-61 
gerne SANITARY VALVES REBUILT FOR 
8 ee ee A FRACTION OF THE COST OF A NEW 
Some reconditioned and some in “as is VALVE. PROMPT SERVICE, SATISFAC- 
condition, ALSO OTHER MAKES, IN- TION GUARANTEED. STUART W. JOHN- 
P a© 2 a *- . 2 
CLUDING PANELS. Write or phone for SON & COMPANY. LAKE GENEVA 
complete listing. Write to: DETROIT WISCONSIN =. ‘ 2 5-M-61 
DIVCO TRUCK SALES, INC., 10340 a bn : 
Grand River, Detroit 4, Michigan. Phone: SCALE REPAIRING: We repair Torsion 
Webster 32-0906. 5-M-61 3alancees and all other makes of cream 
LS _ - test and moisture test scales. All work 
FOR SALE—2—1800 Gallon Farm Pick- guaranteed. Write to CREAM CITY 
up one a Hicks and one an Arnold—A-1 Con- SCALE COMPANY, 1608 West Claybourn 
dition. 1—2500 Trailer Farm Pick-up—1954 Street, Milwaukee, Wisconsin 5-M-61 
Hicks. 2—2000 Gallon Brand new Farm EGG MARKET INFORMATION SERVICE 
Pick-up TANKS, Nationally advertised If you distribute EGGS on your routes, 
make—at distributor cost. CINCINNATI you need the “PRODUCERS’ PRICE- 
HIGHWAY TRAILER SALES, INC., 10 CURRENT’. Complete quotations and 
Kenner Street, Ludlow, Ky. 5-M-61 price trends for SHELL, DRIED and 
CE RE rein aieiedal FROZEN EGGS every day for the New 
USED MILK TRANSPORTS. Sizes 5,000 York City market. Also contains SHELL 
gallons to 5,500 gallons. Stainless outer EGG markets for Boston, Chicago and 
covers. Factory reconditioned, like new Toronto. Wire, Telephone and Teletype 


trailers. Also good selection used Farm 


service available. Write for full informa- 
Pick-up TANKS. Sizes 1,500 gallons through 


tion and free copies today. URNER-BARRY 














3,000 gallons—some with trucks. Call or COMPANY, 94 Warren Street, New York 
write today. PROGRESS MANUFACTUR- S$. Mew Sock 5-M-61 
ING COMPANY, INC. ARTHUR, ILLI- —~ . 
IOIs. P IE 5-M-6 
NOIS. PHONE 400. dit BUSINESS OPPORTUNITIES 
Four Ice Cream SEMI-TRAILERS, Self- ek damien . Whack : — = 
Contained. Three Ice Cream TRUCKS. Self- , FOR SALE - Business and ig “ 
Contained, six doors. Three Walk-in Freez- Scranton area. complete Dairy Plant, an 
er TRUCKS. Two Milk Wholesale Refriger- a ee ee ee ge 
~~ y “ ess, »xcelle ocatio o e > -Cé 
ated TRUCKS. JANEKO, P. 0. Box er ia Highway, possible motel location. Write to: 
Salle, Illinois 5-M-61 
pre aes a8 . Box 116 5-M-61 
SERVICES WANTED TO BUY ; 
DAIRY PROCESSING PLANT 
“WE REBUILD” Located within 75 mile radius New York 
SANITARY VALVES City . . Preferably in New Jersey or 
TRUCK TANK VALVES Orange and Rockland Counties. Plant must 
wae : - have modern equipment; minimum of 20 
HOMOGENIZER pac teen retailed-owned routes with growth poten 
PUMP PACKING SLEEV ES tial. Buyer wishes to continue independent 
PUMP SHAFTS dairy operation teplies held in strictest 
BADGER VALVE REBUILDING CO. confidence Send full information to Box 
WITHEE, WIS. 5-M-61 117. 5-M-61 











KEEP FULLY INFORMED 
IN NEW YORK 
WHOLESALE MARKETS 





° 





Che Producers Price-Currenut 


Brings you full market information on 
Dressed and Live Poultry; Shell, Frozen and Dried 
Eggs; Butter; Cheese; other perishable commodi- 
ties. Subscription rates: $40.00 per year (Daily ———— a 
Edition); $30.00 per year for 3 issues weekly; Job Tes 


$20.00 per year for 2 issues weekly; $12.00 per bb T i L t T Y eS a U S al 


year for 1 issue weekly. 





° 





Unquestionably the world’s finest! 







Made of deeply crimped Dupont TYNEX —_longer service, proper use of long lasting 
bristies (either black or white). Deeply § Tynex Nylon bristles. Keeps your “knuck- 
crimped bristles hold more water. Tynex _les” out of trouble. 

nylon bristles are sanitary and long last- gyat or Oval face brush is available. 
ing. They are available in a variety of Write Today for complete catalog on FLO- 
stiffnesses. PAC Titan dairy brushes. “Titans” are 
Custom molded blocks (black or white) guaranteed to outlast any brush on the 


URNER-BARRY COMPANY ny fy | i ee 





Publishers FLOUR CITY PACIFIC COAST 
BRUSH CO BRUSH CO 
92 WARREN STREET NEW YORK 7, N. Y. 1501 4th Ave. So 2030 East 7th Stre 


Minneapolis 4, Minn Los Angeles 21, Calif 
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BUSINESS OPPORTUNITIES 





FOR SALE: Profitable well established 
MILK and ICE CREAM business, exceed- 
ing two and one quarter million net an- 
nual sales, 75% through Company owned 
stores. Bulk Tank Supply growing steadily. 
Write to: Box 102. 5-M-61 





HELP WANTED 








WANTED: State Factory Representa- 
tives: Illinois. Michigan, Pennsylvania, 
Florida, Washington, Oregon. Now calling 
on Dairies, all inquiries will be held 
strictly confidential. Write Box 268, Ur- 
bana, Ohio. 5-M-61 








HELP WANTED 





SALES MANAGER WANTED-PLASTIC 
CONTAINER LINE — Pioneer Plastics 
Manufacturer now setting up national dis- 
tribution for growing line of Plastic Con- 
tainers. Has opening for Sales Manager 
with contacts and experience in Dairy 
Field and Allied Food Fields. Reply Box 
109. 5-M-61 

WANTED—SALESMANAGER and SU- 
PERVISOR to take charge of routes and 
sales for medium size dairy operating 
Wholesale and Retail milk routes located 
in Ann Arbor-Ypsilanti, Michigan area. 
Opportunity for capable, aggressive young 
man who has had proven experience in 
dairy saleswork, Submit complete resume 
of qualifications in first letter. All corres- 
pondence kept in strict confidence. Write 
to: Box 110. 5-M-61 








WANTED—Young man with Executive 
and Sales ability to assist Manager of 
medium size dairy plant in Michigan. Must 
have technical dairy training. Excellent 
opportunity for qualified man. Write full 
information in confidence to Box 111. 

5-M-61 





SALES REPRESENTATIVE — National 
Manufacturer of Chemicals has immediate 
and excellent opportunity for Sales Repre- 
sentatives in protected territories of Ohio, 
Michigan and Indiana to sell established 
customers and increase volume to the Dairy 
and Food Industries. If you are interested 
in a promising future, please write immedi- 
ately stating qualifications. Box 112. 

5-M-61 





Graduate of Dairy Manufacturing and 
or Business Administration with 3 to 5 
years experience in milk plant work, who 
is willing and able, to work and learn, 
all phases of Milk and Ice Cream busi- 
ness, at ground level, in medium sized 
Dairy Business in Midwest. Must be good 
at making and following through on 
records. Write to: Box 113. 5-M-61 





WANTED — SALES MANAGER or DI- 
RECTOR of Marketing for growing con- 
cern. Genuine opportunity for capable, 
aggressive man of proven experience in 
Dairy Sales Work. Submit complete resume 
of qualifications including picture in first 
letter. Write to: Box 95. 5-M-61 





We need a Technically Trained and Ex- 
perienced ENGINEER with ability to or- 
ganize and direct a staff of nine men, 
responsible for the operation of an en- 
gineering department of a food equipment 
manufacturer that has been in business for 
more than a quarter of a century. A good 
opportunity for the right man. Write to: 
Box 99. 5-M-61 


SOLICITOR — Full-time Retail Solicitor 
for progressive medium-size dairy in 
Southern New England. Looking for low- 
pressure Salesman with record of accom- 
Plishment. Sizeable earnings for right man. 
For personal interview, send full details, 
background and experience to Box 100. 

5-M-61 





SALES ENGINEER—Evaporators-Dryers 
—We have opening for Sales Development 
Engineer in our evaporator and dryer divi- 
sion. Thermodynamic background preferred. 
Chemical Engineering Graduate desirable. 
Send resume including photograph and 
salary information in strict confidence to 
Personnel Department MOJONNIER 
BROS. COMPANY, 4601 W. Ohio Street, 
Chicago 44, Illinois. 5-M-61 





MARKET SPECIALIST $8,375 for lead- 
ing container manufacturer. Dairy and 
Iee Cream packaging background. Formu- 
late sales program, prepare bulletins and 
sales stimulation material for sales force. 
Make product and market studies. Locate 
New York City. Box AMR 1169, 125 West 
41st Street. NYC 36, N. Y 5-M-61 








Graduate CHEMIST to assume charge 
of Control and Research activities of Mid- 
west concern with Dairy and Allied Prod- 
ucts in national distribution. Write to: 
Box 115. 5-M-61 








POSITION WANTED 





ATTENTION DAIRIES—Experienced all 
phases Retail route building, Canvassing, 
Driver Training. Commission—references. 
P. O. Box 312, Torrington, Conn. 5-M-61 





Young aggressive, College Graduate with 
five years experience in Sales, Production 
Supervision, Quality Control, Research and 
Engineering. Desires position of responsi- 
bility and unlimited opportunities for ad- 
vancement with a progressive Dairy Or- 
ganization. Prefer Western States. Write 
to: Box 97. 5-M-61 





Young Dairy College Graduate 6 years 
experience in Production Supervision and 
Direct Selling. Desires position in Dairy 
Wholesale Management or Staff Manage- 
ment Trainee. Independent Multi-Plant op- 
eration only. Resume on request. Write to: 
Box 103. 5-M-61 





PLANT MANAGER—14 years experience 
in Receiving and Processing, capable of 
handling all Phases of operation. Write 
to: Box 114. 5-M-61 











INFORMATION WANTED 





ATTENTION ALL DAIRIES operating 
four or more delivery routes in Washing- 
ton, Oregon California, Idaho, Wyoming, 
Utah, Montana, Colorado, Nevada, Arizona 
and New Mexico. Would like a list of your 
Personnel Manager or/and Plant Managers, 
number of Wholesale and Retail routes, 
type of products handled and number of 
hired personnel. Write to: Box 98. 5-M-61 








DECALS 

TRUCK LETTERING AND TRADE- 
MARK DECALS made for trucks and 
store advertising. Easily applied, economi- 
cal, in small or large needs. Write for 
catalog. MATHEWS COMPANY. 827 So. 
Harvey, Oak Park, Illinois. 5-M-61 















Counts 
cases on 
straight 


conveyors 





CASE & CAN COUNTERS 
100% ACCURATE © LONG LASTING 


— RUSTPROOF — 


SINGLE dial counters — DOUBLE dial counters 


PREDETERMINED counters 


MECHANICAL or ELECTRICAL counters. 


STEPHEN J. LEWIS ENGINEERING CO. 


215 BUTLER ST. — DEPT. R— BROOKLYN 17, N. Y. 
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DECALS 





TRUCK SIGNS and DECALS — SAVE 
40%. Finest Plastic Vinyl; Made to order. 
Write: ACADEMY DECALS, 3324 Alta- 
mont Street, Cleveland 18, Ohio. 5-M-61 





NEW LITERATURE 











BULK TANKS. The Cherry- 
Burrell Corporation has announced 
publication of a new bulletin, G-605, 
giving complete information on the 
company’s three Direct Expansion 
Bulk Milk Tanks. It details the 
unique single pass cooling method 
as utilized in tank models FTC-IS 
Self-Contained Unit; FTC-IS—Re- 
mote Condensing Unit; and SPTX 
—Remote Condensing Unit, con- 
taining information on the modern 
polyurethane insulation used in 
these tanks. Photographs, specifica- 
tions and schematic drawings of the 
tank operations, make selection of 
the proper model simple. 


A copy of Bulletin G-605 can be 
obtained upon request. 


Write No. 150B on Reader Service Card 
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ELECTRONIK 17. Specifications 
sheets covering Minneapolis-Honey- 
well’s new advanced line of Elec- 
troniK 17 recorders and controllers 
are now available. 


All of the major components of 
these modular instruments—motor, 
range card, actuation board, case, 
etc. — are interchangable. Instru- 
ments make use of a new measuring 
circuit, are portable, fit a standard 
19-inch relay rack, and have a cali- 
brated accuracy of 4% of instru- 
ment span. The controllers offer a 
variety of adjustable electric con- 
tact control units to provide a maxi- 
mum of 4 auxiliary and 3 off-set 
contact control settings. For more 
information, write for specification 
Sheets: 


Recorders: S 172-1 Circular Chart 
Recorder; S 173-1 Strip Chart Re- 
corder; S 176-1 Circular Scale Indi- 
cator. 


Controllers: S 172-2 Circular 
Chart Controller; S 173-2 Strip 
Chart Controller; S 176-2 Indicator 
Controller. 


Write No. 150C on Reader Service Card 
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REFRIGERATION. Literature 
containing complete information on 
Master-Bilt Model IF50 (5.0 cu. ft. 
capacity) and Model IF85 (8.5 cu. 
ft. capacity) portable Island Mer- 
chandisers is now available. These 
new enlarged and improved units 
are specifically designed for setting 
up spot displays of refrigerated 
foods—frozen or unfrozen. 


Write No. 150D on Reader Service Card 
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LACTOSE. A complete definition 
of the 5 grades and numerous gran- 
ulations of Lactose (pure milk 
sugar) is now available from West- 
ern Condensing Company. A cross 
section review of Lactose Technical 
Bulletin L-1 unveils 12 unique prop- 
erties, 42 food and chemical uses, 7 
nutritional benefits and 11 major 
groups of derivatives. The reader is 
given an unbiased comparison of 
Lactose with other carbohydrates in 
relation to solubilities, moisture ab- 
sorption, sweetness values and melt- 
ing points. Every research depart- 
ment should have this condensed 
treatise on Lactose in their library 
for ready reference. A free copy is 
available on request. 

Write No. 151D on Reader Service Card 
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CHOCOLATE STORY. The 
Robert A. Johnston Company in- 
troduced a 16-page full-color car- 
toon book entitled, “The Story of 
Chocolate,” which is an illustrated 
trip through the tropical lands grow- 
ing cocoa beans, a tour of a choco- 
late manufacturing plant, and finally, 
a trip through a dairy. The book’s 
purpose is to educate and acquaint 
children with the interesting story 
of chocolate and how it is used to 
make delicious Dairy Chocolate. 
Write for further information. 

Write No. 151E on Reader Service Card 

TRUCK TALK 
(Continued from Page 96) 


the material loaded on the truck is 
loaded evenly the length of the 
body space. 

To arrive at the weight of the 
payload you can use the following 
formula: 

PLFA=BxPL 

C 
PLFA=payload of front axle 
B=—distance from center of the 
payload (front to back) to the 
center of the rear axle 

PL—payload 

C=distance from center line of 

front axle to the center line 





of the rear axle (wheel base) 
Payload on rear axle is: 
PLRA=AxPL 
C 
A=distance from the center of 


the front axle to the center 
of the payload 





Some time ago we published on 
these pages, the weights of the vari- 
ous units of dairy products most 
commonly used these days. Of 
course, if other containers or units 
are used it is necessary to weigh 
them and compute the load accu- 
rately. It has been our experience 
that too many dairies have no 
knowledge of, nor pay any attention 
to, the weight of the payload. 


QUESTION — What happened 
to the air suspensions we read 
so much about some three or 
four years ago? These seemed 
like a decided improvement. 


ANSWER-—Your memory is pret- 
ty good. Just about three years ago 
a great deal was being written 
about air suspensions. An article on 
the subject appeared in the Janu- 
ary 1958 issue of this magazine. 


Air suspensions are giving a good 
account of themselves being used 
chiefly on vehicles equipped with 
air brakes where it is necessary to 
have an air compressor. 


But on vehicles below 20,000 
GVW the air compressor represents 
an added expense and consequently 
deters acceptance. Air springs are 
a rather complicated device. Tires 
are not air springs at all since the 
air pressure in a tire varies unap- 
preciably with load. A true air 
spring must vary with load and 
have adjustment mechanism to 
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Temperature from 32° to 
—20°...self defrosting. De- 
livered complete ready to use. 
Plug in for power. 






INTERNATIONAL COLD STORAGE 


2307 SOUTH OLIVER 
WICHITA 18, KANSAS 
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compensate for load or lack of it. 
It may come as a surprise but air 
springs actually increase the weight 
of a small vehicle because of the 
necessity for sway bars and torque 
rods. Air suspensions are also more 
costly than the more conventional 
equipment. They may still make the 
grade on small vehicles. If they do 
you can also look for air starters 
and air wind shield wipers. If you 
are going to put the high grade 
plumbing necessary to prevent air 
leaks on small vehicles, you might 
as well take advantage of it. 
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“SLOW STARTERS" 


Eliminate lost batches, save time, speed pro- 
duction. Use Numbered Blends and the Dairy 
Laboratories system of rotation that supplies 
highest quality fresh culture every week to 
keep aroma, body, flavor and production 
uniform in all fermented milk products. 


FLAV-O-LAC FLAKES 


Write for details in our free Culture Booklet 
THE DAIRY LABORATORIES 


2300 Locust Street, Philadelphia 3, Pennsylvania 
Branches: New York * Washington, D.C. 
Write No. 151A on Reader Service Card 
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READER 
INFORMATION 
vwew — SERVICE 


This Section is Designed as a 
Special Service to the Purchasing 
Executives of Milk and Milk Products Plants 


Additional data is yours for the asking on dairy 
equipment, materials, services or methods described 
or advertised in this issue of American Milk Review. 


1. Decide on which items you 3. Write in corresponding 
want more data. numbers on the card. 








2. Each Spotlight item, and each 4. Sign the card and mail. 
display ad has a number. No postage required. 


5. American MILK Review will have the manufacturer fill 
your request. 
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SUBSCRIBE FOR 








view 


PERSONAL COPIES 
OF Y 


AMERICAN MILK REVIEW 


. @ few minutes a month, spent with your personal copy 
will bring you... 


. Up-to-date on cost-cutting, sales building ideas; 


. the latest engineering, transportation, law and labor rela- 
tions information. 


. In brief — you'll always know what's going on in the 
fluid milk and milk products industries —if you... 








Mail this Postpaid Card Today! 
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Mail this Postpaid Card Today! 


Subscription Dept. 





View of part of Safeway's Los © 
Angeles creamery, showing 
some of the Tri-Clover Weild- 
ing Fittings, Plug Valves, and © 
Bevel Seat Fittings installed 
in this modern plant. 
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SAFEWAY STORES’ MODERN CREAMERY 
utilizes TRI-CLOVER WELDING FITTINGS and VALVES 


we Safeway Stores have long been known for 

modern self-service retailing and efficient 
operations. In keeping with these progressive 
methods, their modern creamery in Los An- 
geles, California, was carefully designed for 
“streamlined” processing. 

As part of its flow design, Safeway installed 
numerous butt welded stainless steel liquid 
lines where Tri-Clover ““TRI-WELD” welding 
fittings were used, together with Tri-Clover 
Plug Valves for directional control in this plant. 


IN CANADA: Brantford, Ontario 


EXPORT DEPT.: 8 So. Michigan Avenue. Chicago, U.S.A. 


S10 
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Welding on these lines was done right on the 
job, with newly developed welding machines. 

This is another good example of the way in 
which Tri-Clover fittings and valves “‘keep 
pace” with modern processing methods that 
are being developed by the country’s leading 
dairy and food plants. Let our engineering de- 
partment help plan your next processing or 
““C-I-P”’ installation. 


See your nearest Tri-Clover Distributor. 


LADISEH CO. 


Tnéi-Clauer Division 


Kenosha Wisconsin 


TRI-CLOVER 
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John Weissmuller, who gained much of his fame playing the 
role of Edgar Rice Burrough’s Tarzan, was one of the world’s 
greatest swimmers. He is the only man in swimming history to 
win the 100 yard free-style title s‘x times, and to add to this 
amazing feat, he also won the world’s 200 yard free-style five 
times, A great performance that has never been equaled! 


IN DAIRY 
PACKAGING 


An unequaled performer in the dairy packaging 
industry is Anderson’s Model 331-1 Cottage 
Cheese Packager. This popular and proven ma- 
chine fills and caps up to *150 cottage cheese con- 
tainers per minute, while two synchronized 
tampers assure positive sealing of lids. The 
completely automatic Model 331-1 will handle 
round, nesting-type containers from 8 oz to 32 
oz, and is also idea! for filling yogurt, sour cream, 
whipped butter and many other dairy products. 
*Depending upon size and style of container used... 





MODEL 340 FILLER is another superior and 
highly-regarded Anderson machine for filling 
cottage cheese. Easily adaptable for handling all 
types of nesting-round cups, the 340 fills up to 
60 cups per minute and handles cups from 8 oz. 
to 32 oz... Ideal for small and medium-sized 
operations. 

Fully automatic coding equipment is available for 
both of the above units. 


MODEL 520 PUMP is the fastest, most eco- 
nomical, sanitary way to transport your dairy 
products from processing vat to filling machine. 
The 520 is a perfect companion unit for both 
the 331-1 and the 340, and it eliminates break- 
down in curd by its exclusive gentle pushing 
action. 


Write today for full particulars 


ANDERSON BROS. MFG. CO. 


ROCKFORD, ILLINOIS 
MODEL 340 FILLER 
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